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WHY SHOULD THE 
VITAMIN C CONTENT 
OF FRUIT 

AND VEGETABLE JUICES 
BE STANDARDIZED? 


Because nutrition reports disclose that — 
* Vitamin C deficiencies exist * Scurvy has not disappeared 
throughout the country* from the United States" 


of the processed juices may not supply these babies with 


Proof of deficiencies among adults and children. 
You should know these facts!* Diet surveys from Maine 
and Vermont, New York, Illi- 
nois, New Mexico, Oregon, West 
Virginia, and Texas show a defi- 
nite pattern of inadequate vitamin 
C intake. These studies covered a 
grade school and high school 

children, college men and women. 


adequate quantities of this essential element. 


From these studies* of dietary habits and physical con- 
ditions there is considerable proof that many of the 

children and adults covered by survey have actual, hoa ~ 
physical symptoms of vitamin C deficiency, 


What can be done? Because of the increasing evi- 
dence that American diets are deficient in vitamin C, 
leading nutrition experts believe that processed fruit and 
vegetable juices, on which the public is so reliant for its 
supply of this necessary vitamin, should contain the 


Infantile scurvy. Scurvy* occurs, even today, among 
infants who are artificially fed. Fortunately the disease 
may be cured by the admin- As 
istration of vitamin C. How 
mucna more sensible it is to 
prevent it by supplying these 
bottle-fed infants with the 
daily allowance of 30 milli- 
grams of vitamin C as recom- 
mended by the Food and 
Nutrition Board of the Na- 
tional Research Council for 


“Vital Ingredient.” 

The Vital Ingredient of any processed fruit or vegetable 
juice is a dependable and adequate supply of vitamin C. 
You can give your juice this ingredient by standardizing 
its vitamin C content. The processing is simple and the 
new low cost of ascorbic acid makes juice standardiza- 
tion more attractive than ever. 


With ascorbic acid available by the tons at extremely 


children under one year of infentil 
pa modest cost fruit and vegetable juices can have a stand- 
. . 7 
Cone of being touched ardized vitamin C content for the better protection of 
These bottle-fed infants, unless receiving a pediatric pre- the nation’s health and well-being 
scription containing vitamin C, are largely dependent on Starements are based on documented reports. References on request 
supplemental ascorbic acid which they receive from fruit 
‘ Iiustrotions after photographs in The Vitamins in Medicine by Bicknell! 
or vegetable juices. Unless fortified with vitamin C many end Prescott, Third Edition, published by Grune & Stratton, Inc., New York 
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for cans + closures - crowns + machinery 


CROWN CORK & SEAL COMPANY, INC., 9300 Ashton Road, Philadelphia 36, Pa. 
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staying with you until the best answer 
for putting Crown to work for you. 
‘ 
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There is no surer way to decide whether an 
FMC “Sterilmatic’* line is right for you than 
to ask leading food processors who are now 
using these continuous pressure cookers and 
coolers. 

Ask American Home Foods, Division of 
American Home Products Corp., for example. 
They installed their first “Sterilmatic” in 1946 
in their Chef-Boy-ar-Dee plant at Milton, Pa. 

During the years since then, they have spe- 
cified “Sterilmatic” three times—now have 7 
of these lines in the plant, turning out the 53 
foods they pack under the famous Chef's label. 


You will learn that “Sterilmatic”’ pioneered 
a new concept in food processing — one that 
invariably cuts processing time, assures uni- 
form quality, helps preserve natural color, 
flavor, texture and nutrients, and minimizes 
can damage. 

The list of “Sterilmatic” users reads like a 
Blue Book of food processors. Let their use- 
experience be your guide to better, more prof- 
itable food processing. 

A 16-page brochure, “The Sterilmatic Story,” 
gives full details and is yours for the asking. 
Write for it — today. 


*FMC “Sterilmatic” Continuous Pressure Cooker and Cooler— Trade Mark — Reg. U.S. Pat. Off. 


Putting Ideas to Work 


FOOD MACHINERY AND CHEMICAL CORPORATION 


Canning Machinery Division 
Genera! Sales Offices: 


1000 
WESTERN: SAN JOSE, CALIF. + EASTERN: HOOPESTON, ILL. 
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COVER PICTURE: This sequence timer de- 
veloped by John Bean division of Food 
Machinery & Chemical Corp. is the mechan- 
ical brain which adjusts water pressure in 
a grid of sprinkler irrigaters, and thus 
waters a 20-acre field of potatoes a sec- 
tion at a time. For further information on 
this and other items of special interest to 
field men and green fruit buyers, see the 
new Raw Products department in this issue, 
on page 46. 


FEATURES: 
How To Keep Your Brand on Top ......................-.-. 
Improvement of the product is the key, says James Peckham of 
A. C. Nielsen, but REAL improvement—not just a word on a label. 


Packers’ Questions, Marketers’ Answers, at GMA Convention ... ... .23 
A dozen top executives in manufacturing, advertising, and grocery 
retailing, face pointed questions. 


Canned Chili Needs Top Skill and Ingredients ................... 24 
Wolf Brand of Texas uses its employee program with its quality 
control and production systems to produce top quality. 


Wisconsin Pheasant Freezer Sees Steady Sales Growth ........... .27 
The 65,000 birds raised on the Fox River Valley Game Farm are 
slaughtered, packed and frozen for a growing specialty market. 


These foods are considered safe, when used properly, says the Food 
and Drug Administration. List includes 200 additives. 


New Boned Chicken Item Wows ‘em at College Inn ............... 29 
Put a high-priced, high-quality item in a large container and what 
happens? This Chicago firm found a surprising market. 


McCormick & Co. of Baltimore uses the techniques of a quality 

svice house to process and pack instant mashed potatoes. 

Canco Cuts Prices for Most Can Buyers .................... ee 
Prices are based on plant location and type of can. Economies in 


manufacture will represent $9 million in savings to customers. 
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In the Next Issue: Before you hegin planning your;trip to Chicago for the 
1959 National Canners Association convent‘on and Can- 
ners’ Show, you will want to review the complete schedule 
—who will be there, where, what's going on, when—in 
the February issue. 
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Cold facts about 
| liquid sweeteners 


Most canners know you save substantially on labor and handling when you use liquid sweeteners. 
But do such sweeteners give you the qualities you want in your finished product? 

The answer is YES—when you use Rex and Globe corn syrups. These uniformly high grade 
syrups offer all of the processing advantages of solid sugars. They preserve natural fruit color, 
enhance true fruit flavor and assure excellent eating qualities. 

For detailed information, and technical assistance in adapting these fine syrups to your needs, 


contact our nearest sales office or write direct. 


and GLOBE corn syrups 


=. CORN PRODUCTS SALES COMPANY .17 Battery Place, New York 4, N.Y. 


“set” Makers of CERELOSE® brand dextrose sugar. REX" and GLOBE" corn syrups for the Canning Industry. 
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/ BUSINESS NEWS LETTER 


January 1959 


This month we present to you the first Business News Letter of 
CANNER/PACKER. Brief and, we hope, interesting, it is designed to 
highlight major current trends and news events for your convenience. 
Your suggestions will be welcomed. 


"Co-op sales agencies may be the answer of small canners to nationally- 
advertised brands. Already there are several "selling firms" jointly 
owned by several packers. Many more are in the serious discussion stage. 


Reputable food packers and distributors are welcoming investigations 
ef retail food sales practices. The Federal Trade Commission is just 
getting started. But Senator Hubert H. Humphrey suggested to food 
brokers in Chicago on Dec. 13, the study will help clarify legality of 
some practices. It will protect law abiding firms from unscrupulous 


competitors. 


Edible wrappings for processed food are foretold by National Starch 
Products, Inc., and American Maize-Products Co., both of New York City. 
The firms, erstwhile competitors, are pooling their development facili- 
ties for this project. They think that a new corn variety with high- 
amylose starch content can make a new, low-cost film. 


Frozen dinners will develop increasingly into assembly-line operations, 
with components coming from a variety of processing firms. A firm in 
Chicago may put together a shallow cup of mashed potatoes from Idaho, 
Cranberry sauce from Mass., cooked sliced turkey from Texas, spinach from 
Oklahoma, biscuits from the baker around the corner--all mechanically 
positioned on the plate in individual frozen form, and automatically 
wrapped and cartoned and cased. 


The food industry enters 1959 on a decidedly optimistic note. In 1958, 
consumers spent around $80 billion for food. If a similar increase of 
6-7% comes in 1959, expenditures will reach the $85 billion level. 

Biggest increases are expected to come among individual items in conven- 
ience and specialty foods. 


Construction plans are reported widely. Libby, McNeill and Libby will 
build a $10 million meat ‘canning plant in Chicago next Spring. Plant will 
contain can-making facilities. Green Giant is building a new one-million- 
case capacity warehouse at Rosendale, Wis. Another warehouse, slightly 
smaller, will be built at Blue Earth, Minn. Snyder and Sons, Ste. 
Genevieve, Quebec, plans to rebuild its vegetable canning plant which was 
destroyed by fire last year. 


Few facts are available on the new frozen orange concentrate being test- 
marketed by Minute Maid Corp. Guesses as to what John M. Fox's organiza- 
tion has done range from use of a new extraction process through freeze- 
concentration of cut-back juice, use of a new pulp-washing process, 
addition of orange oil to the concentrate, and down to replacement of 
oxygen in the can head-space with inert gas. 
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EXPERIENCE 


ANCHOR HOCKING PUTS YEARS OF GLASS 
PACKAGING EXPERIENCE TO WORK FOR YOU 


Your source of supply for glass containers and closures is important. 
Select it as carefully and critically as you would a surgeon, attorney 
or other specialist. Analyze and compare the uniform quality of its 
products. Check its reputation, qualifications and experience. Check 
its facilities for efficient production. Check its servicing of accounts, 
both small and large. Check it as a dependable source of supply. 
Check it for leadership in research and engineering —its ability to 
bring you tomorrow’s thinking today. Check all these things and 
you'll find Anchor Hocking to be an experienced leader in the glass 
container and closure industry. So contact an Anchor man now! 
Anchor Hocking Glass Corporation, Lancaster, Ohio. 


ANCHOR HOCKING 


Dul an Anchor Man on your team 
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LETTERS FROM READERS 


Spaghetti Filler? 


Could you let us know whether 
there is any company, to your knowl- 
edge, which makes a machine for fill- 
ing spaghetti into cans? We are going 
into this line and would like to know 
whether there is a machine which will 
save all the hand packing. 

H. M. PLAIsTOWwE 
Managing director, Plaistowe & Co., 
Ltd., 155 Havelock St., West Perth, 
Western Australia. 

e Manufacturers of filling equip- 
ment are invited to contact Mr. Plais- 
towe direct. Ed. 

More Technical Articles 

I have just completed reading the 
first edition of CANNER/PACKER, 
and find it a considerable improvement 
over .. . the former mazagines. I do, 
however, miss the technical section of 
(one of the publications), and hope 
that in the future it will find its place 
in the new journal. 

As a misplaced Californian, I find 
a very great need for technical in- 
formation to keep me up to date with 
what is happening in the basic food in- 
dustries. 

Many of the government and pri- 
vate laboratories here in Europe are 
doing an excellent job of developing 
new methods and processes, and we 
Americans have to keep on our toes 
to be able to answer the questions 
which they frequently send to us. 


THOMAS MANSFIELD 


International Machinery Corp., 3 
Breedstraat, St. Nicolas Waes, Bel- 
gium. 


e Several articles of the type reader 
Tom Mansfield refers to are now in 
preparation, and will appear in future 


issues Of CANNER/PACKER. Ed. 


How Are Pumps Used? 


We have never had information on 
the use of pumps for interior trans- 
portation of whole fruit (in processed 
food plants) . . . We desire to know 
how cherries are conveyed from cis- 
terns or receiving tanks .. . We wish 
to transfer them to small wheeled 
vats, or directly to processing lines . . . 

We don’t understand if pumps are 
able to remove fruit directly from cis- 
terns or vats, when mounted in an 
overhead position, or whether the re- 
moval is made by a conduit (or flume) 
through an opening at the base of the 
cistern . We should also like to 
know what quantity of water is re- 
quired to handle what weight of fruit, 
so that performance is satisfactory. 


Would you refer our inquiry to 
pump manufacturers? 

Dorr. SINIBALDO NOCINI 

via Paolo Caliari 26, Verona, Italy. 


e Will readers who can help this 
company write to its Italian head- 
quarters? Ed. 


Translated into Japanese 

Mr. Kanichi Hayakawa, research 
and statistical staff of Canners Assn. 
of Japan, has requested through me 
that you permit translation of the text 
of your September issue, pages 29-48, 
and printing of the Japanese trans- 
lation in regular monthly issues of 
Kanzume Jiho (Canning Times), pub- 
lished by the association for circula- 
tion within its membership, since the 
articles are highly valuable for the 
Japanese canning industry. 

KENJI SAKal 

Tokyo, Japan 

e We are glad to be helpful in this 
instance, and will be happy to hear 
from others who may he interested in 
doing the same thing. Ed. 


November Issue Correction 

Dr. J. C. Walker of the University 
of Wisconsin has long been famous 
for his contributions to agriculture. 
He has encouraged and endorsed pro- 
gressive moves within the seed indus- 
try, particularly trends toward finer 
quality and greater productivity. 

Seed Research Specialists wishes to 
acknowledge Dr. Walkers guidance 
and professional contributions to the 
vegetable seed industry, including it- 
self. This is the only intention of SRS, 
and does not alter the status of Dr. 
Walker in any way whatsoever, nor 
does it imply that he has any relation, 
consultant or otherwise, to SRS which 
he is not in a position to maintain with 
other members of the seed trade. 

ROBERT BARTON 

Barton Advertising Agency, Inc., San 
Jose 10, California. 
e An article in the November, 1958. 
issue of CANNER PACKER stated 
that Dr. Walker was “associated” with 
Seed Research Specialists. This is con- 
trary to the fact, as Mr. Barton has 
explained.—Ed. 


Kraut Prices 

November Ist Kraut Packers’ in- 
ventory figures for the second largest 
kraut producing area in the U.S. indi- 
cates a decrease of 18° over last 
year. These are Wisconsin and Illi- 


nois figures. 
Current kraut prices are the lowest 
quotations for kraut in several years. 


It seems hard to imagine this situation 
can prevail much longer when in- 
flationary increases continue to raise 
costs. 

C. L. HupPERT 
Frank Pure Food Co., Franksville. 
Wis. 


They Like the Magazine 

I'd like to congratulate you and the 
staff of CANNER/PACKER for a 
wonderful new magazine which really 
seems to hit hard the entire canning 
and packing industry. May I add my 
personal sincere good wishes for all 
the success in the world in your new 
venture. 

Ray WATERS 

Publicity Director, F. P. Walther Jr. 
and Assoc., Inc., 147 E. 50th St., New 
York City 22, N. Y. 


The new journal, CANNER 
PACKER, representing a combination 
of Western Canner and Packer, Can- 
ner and Freezer, and Food Packer is 
a very useful publication. It is well 
edited, attractive in layout and carries 
important and timely articles and other 


features. We wish the new journal 
fullest success. 
W. V. CRUESS 


Dept. of Food Tech., University of 
Calif., Ag. Experiment Station, Berke- 
ley, Calif. 


I have read your new magazine 
CANNER/PACKER to find that you 
have an excellent publication. I enjoy- 
ed reading it and find that it is of 
great interest to us. 

E. J. DeRDERIAN 
Elliott Manufacturing Co., Ing., Fres- 
no, Calif. 


..we here were most anxious to 
see your new baby. We expected great 
things of it and we weren't a bit dis- 
appointed. It came up to all of our 
expectations! 

I liked its clean, fresh appearance 
particularly. I think you fellows in 
the editorial and layout end of it did 
a beautiful job and I must also tip 
my hat to your printer. He did an ex- 
cellent job. Your halftones show up 
beautifully; your type is black and 
easy to read. And I particularly like 
the shade of red you used. This pro- 
vides a good, strong contrast. 

You're off to a good start and | 
sincerely hope you can maintain your 
pace and even step it up a bit. 

J. H. GILLULEY 
Advertising and Sales Promotion 
Mngr., Anchor Hocking Glass Corp.. 
Lancaster, Ohio 
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SPECIFY SWIFT’S RESIN BASED PICK-UP GUMS - LAP END PASTES 
GLASS LABELING ADHESIVES « CASE SEALERS 


lf Your Canning Operations could be improved with 


ADHESIVES MADE FOR GREATER SPEED 
STRONGER TACK 


GREATER MILEAGE ECONOMY 
EVERY CANNING TEMPERATURE 
Try Swift's High Speed Resin Adhesives 


From pick-up to case sealing there’s a Swift- 
quality adhesive made specifically for your 
labeling and packaging requirements. 

A complete selection of formulations for 
the most specific requirements is available 
from Swift’s 22 adhesives plants that serve 


all the United States and Canada with 
prompt, courteous, and authoritative service. 

Call your Swift Adhesive Specialist to- 
day, or write for additional information to 
Swift & Company, Adhesive Products Dept., 
Chicago 9, Illinois. 


70 Your Iudustey 


WITH THESE ADHESIVE PRODUCTS 


Swilt 


104% YEAR RESINS AND RUBBERS IN EMULSION OR SOLVENT 


DRY, LIQUID AND FLEXIBLE ANIMAL GLUES « LIQUID DEXTRIN ADHESIVES 
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it’s the Sterling Lixator a fully automatic rock 
salt dissolver developed exclusively by Interna- 
tional Salt Company for making 100°, saturated 
brine from economical Sterling Rock Salt. The 
Lixator needs no maintenance. And it produces a 
rock salt brine so pure and clean that it can be 
used in numerous operations formerly thought to 
require evaporated salt. Here's why the Lixator is 
now being used in so many industrial plants . . . 
Lixator has no moving parts— nothing to get 
out of order. 

Downflow principle. After water is admitted 
into the Lixator, it flows down through the rock 
salt in the dissolving zone. 


Brine is self-filtered for maximum purity. There 
is no sand or gravel filter bed to bother with. 


instead, rock salt crystals in the lower portion of 


the Lixator completely filter the saturated brine. 


Fully automatic. Whenever brine is drawn off, 
water is automatically admitted into the dissolving 
chamber to make more brine. Rock salt flows in 
from a Lixator hopper or down a chute from an 
overhead bin. The only requirement is to keep the 
storage section filled with Sterling Rock Salt. 

Great flexibility. The Lixator can be placed any- 
where in the plant, at a point most convenient for 
salt delivery. Pipes deliver brine to points of use. 


A Diagram of Sterling Storage Lixator. De- 
signed for larger operations, the Storage Lixator is 
a combination salt storage, salt dissolving, and 
brine storage tank. On delivery, Sterling Rock Salt 
is unloaded directly into the Lixator. Lixate Brine 


is made automatically, as it is inevery type of Lixator 


Using Salt Efficiently 


Only one ‘salt dissolver delivers fly 


saturated brine at lowest cost | 


Diagram of Sterling Model Lixator. This is today’s most widely used rock salt 
dissolver. It’s available in many standard sizes—from 24” to 120” in diameter . . . 
with brine-making capacities up to 6,000 gallons per hour. Lixators come in 
enameled steel, Monel metal, or corrosion-proof plastic. . . with storage hoppers 
(standard low-lip, wall-type, cylindrical, corner, etc.) to suit any plant requirement. 


For information on how your plant can save money with a Lixator, contact the 
nearest International Salt Company sales office. You can also get a free copy of 
“Brine for Today's Industry” — which fully describes the Lixate Process. 


International Salt Company, Inc., Scranton 2, Pa. + Sales Offices: 


Philadelphia, Pa 
Pittsburgh, Pa 

Richmond, Va. 
St. Louis, Mo 


Memphis, Tenn 
Newark, N. J 

New Orleans, La 
New York, N. Y 


Chicago, Hl 
Cincinnati, O 
Cleveland, O 
Detroit, Mich 


Atlanta, Ga 
Baltimore, Md 
Boston, Mass 
Buffalo, N. Y 


Service and research are the extras in 


STERLING SALT 


INTERNATIONAL SALT COMPANY, INC. 
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A really significant advance in canning technology calls for patient minds eager to explore 
every possibility. For the people at Canco, this constant search for new and better ways has long 


been a successful habit— proved by Canco’s many canning “‘firsts.”” That’s why a close working 
relationship with Canco can help you to a more efficient operation, a more salable product. Explore 


the benefits of Canco’s alert, imaginative service by calling our nearby representative! 


AMERICAN CAN COMPANY 


94072 


NEW YORK - CHICAGO - NEW ORLEANS - SAN FRANCISCO 
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harvesting problem? 


Hume harvesting equipment is engineered 
to help solve problems of cost, quality, 
speed and dependability. 


What's your 


MODEL "79" CUT-LODE HARVEST- 
ER: The ideal machine for those who 
require “once-over” harvesting of 
spinach, greens, green peas — con- 
verts to lima bean loader. Engineered 
to reduce overall weight, yet rugged 
and dependable under adverse field 
conditions, Easily transported. 


HUME LIMA BEAN CUTTER: Cuts beans 
below crown to reduce pod damage — 
two rows at a time. Places vines in single 

' windrow. Leaves excess roots and dirt in 

the field — provides you with a cleaner 

product at plant. Works with Model A 

Loader to cut-and-load in one pass. 


HUME PUMPKIN LOADER: A practical, economical 
loader. Loads windrowed crop of varied size pump- 
kins, gently and cleanly. A pull-type machine, PTO 
driven, easy to attach. Machine raised and lowered 
hydraulically for easy field turning and road travel. ‘ 
ALSO NEW: power-driven Pumpkin Windrower. 


TRACTOR-ROWER: A favorite among 
food processors for fast, efficient handling 
of tough heavy crops. Cuts and windrows 
in one operation — 7 or 8-foot cut. Mounts 
on almost any make tractor 
for all-weather harvesting. 


HUME GREEN CROP LOADERS: Fast dependable loading, even 
under difficult weather and crop conditions. Model M (left) 
also available with folding elevator. Model A (right) designed 


for easy road transport. 


H. D. HUME COMPANY ° Mendota 1, Iilinois 


BRANCHES: Hame Products Corporation, 
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Profitable Brands 


Refreshing. Cool. Delicious. The fresh 
flavor of newly picked and just squeezed 
oranges rates Pictsweet and Stokely’s 
Finest two of the popular, first choice 
brands. Homemakers can rely on that 
refreshing flavor. They buy with confi- 
dence again and again. 


Stokely Van Camp, Inc. relies on 
Cherry-Burrell Aro-Vac Flavorizers to 
keep Pictsweet and Stokely’s Finest 
tasting uniformly fresh. To take peel 
oil flavor out without damaging the 
delicate, natural flavor of the juice. 


>ANNER/PACKER for January, 1959 


C-B Aro-Vacs use a steam and vacuum 
treatment to remove unwanted odors and 
taints from any liquid. The product is 
first quickly heated with purified, dry, 
unsaturated steam. The heat volatilizes 
unwanted materials and they are drawn 
off as vapor from chamber top. Then 
the product enters a vacuum chamber 
where condensed steam flashes into 
vapor and is pumped away with other 
gaseous off-flavors. 


The instantaneous heating and cooling 
eliminates any heat damage. Doesn't 
change the natural flavor. 


Slart With Cherry-Burrell 


A Cherry-Burrell Sales Engineer will be 
glad to show you how an Aro-Vac 
Flavorizer will improve your product's 
flavor. Keep it uniformly good. And 
selling consistently. There’s no obliga- 
tion whatsoever. Call or write him today. 


CHERRY-BURRELL 


CORPORATION 


CEDAR RAPIDS, IOWA 


Food « Dairy « Farm « Brewing + Beverage 
Chemical « Equipment and Supplies 
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is the 
big word 


for the 
Urschel 

Model 

RA 

DICER, 
STRIP-CUTTER 
AND SLICER 


Pickles, 
Vegetables, 
Fruits, 

Candied Fruits, 
Fruit Peel 


The New Urschel Model “RA" 

Dicer, Strip-Cutter and Slicer 

gives you these new advantages: widest range of cuts— from relish sizes of 1 16" x 1 8" x 1 8" to full 3 8” 
cubes, strip-cuts and slices p more perfect dices than ever before » operating 
speeds are quickly changed to provide the best dicing efficiency for various 

means maximum capacity and higher quality 


products and size cuts desired 
cuts » saves your valuable process syrups p no product crushing —all the juice 


is locked in p plugging is avoided by more direct product transfer from slicing 
to dicing knives p stainless steel product contact surfaces » one motor instead 
of two — mounted above operating parts for complete protection 

p> capacity up to 10,000 lbs. per hour 


The new “RA” Dicer replaces 
the model “‘R" unit in the Urschel line 


Write today. Complete information promptly on request. 


URSCHEL 


LABORATORIES inc. 


VALPARAISO INDIANA 
Designers and manufacturers of precision, high speed cutting equipment for food products 


Convention Notice. See the latest in food cutting equipment at Urschel Booth 31, Canners' Show, Feb. 20-23, Conrad Hilton Hotel, Chicago. 
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Food processors who demand uniformity in ingredients know... 


Morton ‘999’ salt is one ingredient 
that never varies in quality 


Food processors, canners and packers everywhere are using 
Morton ‘999’ because it is one ingredient you can a/ways 
depend on for unvarying high quality. In fact, the constant 
quality of ‘999’ Salt has become the standard of the food 
industry. With Morton ‘999" Salt, you insure a cleaner, more 
uniform flavor in processed foods. 

Morton ‘999’ is an economical premium-grade salt entirely 
free from bitter calcium and magnesium compounds that 
can distort flavor and downgrade product. Morton ‘999’ is 
always 99.9% clean, pure sodium chloride, exceptionally 
low in the trace metals copper and iron. 


*999" is available everywhere — accept no substitute 
Morton ‘999’ is the highest purity salt commercially available 
everywhere in the United States. ‘999° quality never varies 
from shipment to shipment, whether you buy it in bulk for 
direct salting, or in tablets made to your own specifica- 
tions—either straight or blended with other flavoring agents. 
Send for complete information today! 
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Please send me more information about Morton ‘999' Sait 


Name 

Title_ 

Company 

Address 

City Zone___ State __ 


INDUSTRIAL DIVISION /|\ 


Dept. CP159, 110 No. Wacker Drive, Chicago 6, Ill. ) )y 
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BETTER EATING THROUGH SCIENCE. Every time a housewife 
opens a food package, science steps into her kitchen. In modern processing 
plants, the technologist shares honors with the chef. Only foods tested for 
purity, color, flavor, and texture may wear the packer’s label. If you are a 
canner or freezer, proud of your scientifically prepared foods, remember. . . 


Continental has the 
right for you! 


CONTINENTAL ‘(GC CAN COMPANY 


SERVING SERVING AMERICA 


CANS © VAPOR-VACUUM® CLOSURES © FLEXIBLE PACKAGING © FIBRE DRUMS @ 


SMIPPFING CONTAINERS © STEEL CONTAINERS © PAPER CONTAINERS 
PLASTIC CONTAINERS © FOLDING CARTONS DECOWARE® CROWNS AND 
BONDWARE® GIiASSWARE BAGS © CONOLITE® GLASS CONTAINERS 


KRAFT WRAPPING © PAPERBOARD © ENVELOPES 


(This advertisement originally See you at the Canners’ Convention 
appeared in full-color in TIME, 
BUSINESS WEEK and FORTUNE.) February 20-23, Chicago, Ill. 
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for this owner to revise his insurance policies 


Insurance claims are adjusted in accordance with the policy amounts 
and terms in force at the time of loss. And because property replace- 
ment costs are up to the highest level ever—many insureds find them- 
selves seriously under-insured today when they suffer a loss claim. 


IT'S MUCH WISER TO REVIEW THE CONDITION OF YOUR INSURANCE 
COVERAGE NOW ... IN THE LIGHT OF TODAY'S HIGH REPLACEMENT 


costs! 


52 years of specialized insurance background and experience in han- 
dling coverage for Food Processors qualifies CANNERS EXCHANGE to 


provide the best insurance program for you. 


1957 Canners Exchange savings Total savings to date 
distribution to policyholders totaled have amounted to 


$1,600,220 $33,065,842 


Write us today for full particulars 


WARNER, INC. 
e CHICAGO 46, ILLINOIS 
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How To Keep Your Brand on Top 


Product improvement is key to holding consumer acceptance, 
A. C. Nielsen Co. survey of 150 processed foods demonstrates. 


By Georce S. Lewis 


“New or improved product” is the 
decisive factor in attracting and hold- 
ing consumer acceptance of nationally 
advertised brand foods, James O. 
Peckham, executive vice-president of 
A. C. Nielsen Co., New York, said 
recently.’ 

This is disclosed by a special study 
of 150 products serviced by his com- 
pany, Mr. Peckham reported. The aim 
of the study was to determine what 
brands are moving ahead, which are 
sliding, and the reasons for gain or 
decline. 


More Sales Aids 

Other reasons cited by the market- 
ing specialist as contributing to con- 
sumer acceptance of branded mer- 
chandise include: 

Broadened brand distribution. 
Materially increased advertising. 
Fundamental changes in adver- 
tising appeal. 

Trade deals. 

5. Consumer promotions. 

Although “new or improved prod- 
uct” is by far the most important ele- 
ment, “the new brand or the improved 
version of the old brand must incor- 
porate some fairly substantial added 
value that the consumer can recognize 
or it will have only a temporary suc- 
cess and will thus not contribute much 
added profit to the manufacturer, dis- 
tributor, or retailer.” 

Despite the obvious truth of this 
statement, the survey shows that many 
new brands of the “me, too” variety 
and many older brands with the word 
“new” or “improved” prominently dis- 
played on the label—but where the 
improvement does not come through 
to the consumer—are introduced to 
the public. And despite the help of 
substantial advertising support, no 
real improvement in the competitive 
sales trend for such products results. 

“On the other hand, new brands 
with something different to offer the 


*At the 50th annual convention of Grocery 
Mfrs. of America, held at New York City in 
November 
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consumer or distinctly improved ver- 
sions of brands already on the market 
can pay tremendous dividends to all 
concerned provided they are properly 
and adequately marketed.” 


Food Outstrips Income 

Analyzing marketing operations of 
1958 as a guide to planning for 1959, 
Mr. Peckham noted the growing 
spread between the trend of consumer 
disposable income and grocery store 
dollar sales. In the first nine months of 
1958, grocery stores’ dollar sales were 
up 7.3% which compares favorably 
with the 1956 gain of 7% and that 
in 1957 of 8%. The increase in con- 
sumer disposable income, however, has 
been less than one per cent. 

And while in 1939 over 112,000 
stores were required to produce 70% 
of the total food store sales, in 1958 
only 44,501 outlets were needed to 
achieve this volume. This decline in 
the number of outlets only serves to 
highlight the constantly increasing 
importance of the larger grocery-com- 
bination stores—the corporate chains, 
voluntaries, cooperatives and inde- 
pendent operators. Thus, Mr. Peck- 


DON'T USE PHONY CLAIMS that you have 
introduced a new or improved food product, 
James Peckham warns. Your sales will de- 
cline, rather then gain. 


ham declared, food packers should 
lay major stress on the importance of 
checking sales and marketing policies 
against the needs and conditions faced 
by these large outlets. 

While there has been no decline in 
the overall market potential available 
to manufacturers—indeed the pros- 
pects are bright for an expanding 
market—nevertheless individual seg- 
ments of the packing industry can 
gain or lose depending on their ap- 
proach to marketing problems. 

For example, unless additional sizes 
or flavors answer a real need or desire 
on the part of the consumer, introduc- 
ing them may actually represent no 
gain at all. There are too many in- 
stances where the added size or flavor 
contributes nothing to a brand's ac- 
ceptance or to the distributor's sales 
volume other than a temporary in- 
crease while consumers are initially 
stocking the product. Such business as 
may be obtained by the added new 
size or flavor ultimately results in 
lower sales for the original sizes or 
flavors of the brands. 


Watch Price Promotions 


In another warning, Mr. Peckham 
indicated that manufacturers tend to 
over-emphasize the importance of con- 
sumer promotions. “Even here,” he 
declared, “an examination of indi- 
vidual brands leads us to believe that 
the gains in competitive position are 
only temporary.” 

In general, Mr. Peckham believes, 
consumer price promotions on any- 
thing other than new brands, or 
brands with marked product improve- 
ment, 

1. Load regular customers with 

cut-price merchandise at the ex- 
pense of future sales; 
Produce only temporary gains; 
Result in progressively smaller 
temporary gains as promotions 
are repeated; and 

4. Will not stop a declining sales 
curve. 

“Furthermore, these promotions are 
now so common that we have noticed 
many instances where even tempo- 
rary gains are lacking entirely or are 
barely noticeable.” 
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BASIC FACTORS AFFECTING COMPETITIVE LOSSES 


PER CENT OF GRANDS WiTh 
LOSSES 
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1) COMPETING TRADE DEALS 


C6 
6 


PRICE BRANDS AND TRADE DEALS account for a healthy 30° of all competitive losses (items 
3, 4, 11) but the biggest loss goes to the competitor with a new or improved product. 


Warning that the greatest competi- 
tive threat to established products 
comes from a new or improved brand, 
Mr. Peckham said that manufacturers’ 
only safe defense is to improve their 
brands before their competitors force 
them to do so. 


Constant Betterment Needed 
If the new competing brand is a 
tlash in the pan, it will soon die out 
and the established brand will be- 
come stronger than ever. If the new 


brand is a winner, the established 
brand will almost certainly lose a 
share of the market regardless of any 
counter-measures it may take in the 
form of consumer promotion, increas- 
ed advertising, intensified sales work, 
, 

The best time to plan improvement 
of a brand to meet competition, Mr. 
Peckham said, “is while your brand 
is enjoying strong gains in competitive 
position. The best defense is a strong 


TREND IN NUMBER OF STORES 
REQUIRED FOR 70% OF TOTAL FOOD STORE SALES 
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RETAILERS’ ADVANTAGE in pushing their own brand shows up in the trend toward bigger 


stores doing more business. 
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offense—based on a sound product 
and the best advertising and marketing 
talents available.” 

Other basic factors affecting com- 
petitive losses, in order of their im- 
portance, were expressed by Mr. Peck- 
ham as (1) continued long term un- 
favorable trend, (2) competition from 
price brands, (3) less favorable price 
differential vs. advertised brands, (4) 
reaction from own consumer promo- 
tion, (5) change in product or pack- 
age, (6) inadequate promotion, (7) 
unfavorable price differential due to 
size or price of package, (8) distribu- 
tion losses, (9) novelty product, (10) 
competing trade deals. 


Private Labels Gain 

Turning his attention to brand pref- 
erences, Mr. Peckham noted that the 
continuing trend toward more and 
more business in fewer large retail 
outlets provides a favorable oppor- 
tunity for the private brand of retailer 
and distributor. 

A continuing study of labels in 39 
food store product groups, he said, 
reveals that for the third consecutive 
year private and non-advertised labels 
have gained on nationally advertised 
brands so that in 1958 the former ac- 
counted for 25.6‘7 of sales in these 
39 product groups while national ad- 
vertised packer brands accounted for 
74.4%. 

However, with less expensive, non- 
advertised brands having universal 
distribution, the consumer is still buy- 
ing packer labels three to one, and is 
showing a willingness to pay more 
for a nationally advertised brand. This 
willingness he translated as the value 
the consumer places on the major ad- 
vertised brand over the private or non- 
advertised label, which he described 
as the “added consumer value” of ad- 
vertised brands. 

By employing a formula wherein 
the difference in the unit price be- 
tween the nationally advertised brand 
and the private or non-advertised label 
is divided by the unit price of the 
minor brand to give the “added con- 
sumer value,” Mr. Peckham revealed 
that the over-all “Added Consumer 
Value” on all packaged grocery store 
products was 13°; or a whopping 
$940,000,000 per year. This, he said, 
is the premium the consumer is will- 
ing to pay for major advertised brands 
“to see that she gets them.” 

Mr. Peckham urged processed food 
firms, in planning their 1959 market- 
ing Operations, to maintain and in- 
crease the value that the consumer at- 
taches to advertised packer brands 
through product improvement, fair 
pricing and well directed sales and 
advertising effort. 
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Packers’ Questions, Marketers’ Answers, at GMA Convention 


Panel discussion moderated by Ralph R. Brubaker, vice-president 


Editor's Note 
Following Mr. Peckham's ad- 
dress, GMA presented a panel 
discussion on food merchandis- 
ing. Here are highlights from 
that event, paraphrased rather 
than verbatim, but still convey- 
ing the point of the speaker. 


Q. Admittedly there has been an 
increase in the value of food store sales 
due to non-food items. What is the 
share of non-foods? 

A. (By Donald A. Gannon, vice- 
president, Stop & Shop, Inc.)—Non- 
foods are gaining in importance. 
Health and beauty aids account for 
three or four per cent. Non-foods in 
general are increasing in importance 
as part of over-all sales picture, cur- 
rently are estimated at 542% to 6%, 
and during holiday season probably 
climbed to 9% or 10%. 


Q. Since consumer now is paying 
something extra for “added consumer 
value” of national brands, is it desir- 
able to encourage trading down? 

A. Total food business today stands 
at about $43 billion. Manufacturers 
should try to reduce cost to consumers. 


Q. How do you reconcile lack of 
promotion with heavy use of con- 
sumer price promotions? 

A. (Peckham) Promotions do not 
necessarily improve brand acceptance, 
but are one means of introducing a 
product to the public. If a promotion 
will serve to impress or carry over to 
the public the virtues of an improve- 
ment made to a product, it would be 
desirable for the producer to promote. 
Promotions sometimes necessary to 
create interest and excitement and to 
keep a product before the public even 
though the product's franchise may 
not be increased. Sometimes, how- 
ever, simultaneous multiplicity of pro- 
motions defeat the purpose of pro- 
mouons. 

A. (by William G. Mason, vice- 
president, Quaker Oats Co.). Promo- 
tions should be imaginative, not dupli- 
cate others. 

A. (Still same question. A. by M. P. 
Frawley, exec. v.p., B. T. Babbitt, 
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of Carnation, sheds light on facets of food product merchandising 


Inc.) As long as competitors promote, 
we must. Advertising alone not suffi- 
cient. 


Q. How can distributors’ coopera- 
tive advertising allowance and national 
advertising reinforce one another? 

A. (Donald A. Gannon, vice pres., 
Stop & Shop)—Cooperative advertis- 
ing a waste of manufacturers’ money 
and distributors’ time Sometimes the 
effort not worth the result. The only 
advantage is increased readership of 
store ad. We favor displays rather than 
small ads, (that is, large displays in 
the store). 


Q. What about trade relations, and 
how to improve trade relations be- 
tween manufacturers and distributors? 

A. (By T. G. Harrison, chairman, 
Super Valu Stores, Inc.) .Improve- 
ments should be made in case mark- 
ings. Private brands have very poor 
case markings. Distributor should 
have proper lead time for new pack- 
agings, new deals—at least four to 
six weeks. Maybe deals should be an- 
nounced by mail. EARLY ARRIVAL 
OF MERCHANDISE CREATES 
DEAD STOCK IN WAREHOUSE. 

A. (Same question. By T. J. Con- 
way, pres., Fisher Bros. Co.) Packers 
should bring their stories to distribu- 
tors. Keep them advised. If manufac- 
turers and distributors got together 
more often something good would 
come out of such meetings for all. 
Meetings in the past on cooperative 
advertising and transportation prob- 
lems have been fruitful and more 
meetings on still other problems com- 
mon to both should be encouraged. 
Big companies are and should con- 
tinue to appoint directors of trade rela- 
tions. Packers should acquaint brokers 
with trade practice attitudes and brok- 
ers should be kept informed of indus- 
try meetings and what takes place at 
them. 

A. (Same question. By Mason) Dis- 
tributors can keep manufacturers in- 
formed of their needs and problems 
and both can and should work together 
to solve them. Problems such as deals, 
packaging, containers, point-of-sale 
material, etc., can be discussed. 

A. (Same question. By Ed. Smith, 
v.p. and director of merchandising, 


Young and Rubicam, Inc.) Advertis- 
ing agencies of packers should also be 
kept informed. 

A. (Same question. By Joseph G. 
Foy, gen. mgr., Spartan Stores, Inc.) 
Communication should be encouraged 
and increased between executives of 
manufacturers and THEIR OWN 
FIELD STAFF (district managers, 
salesmen, etc.) Keep field staff mem- 
bers informed of all discussions and 
decisions. 


Q. Does consumer really have free- 
dom of choice between private and 
name (national) brand? 

A. (By W. R. Henry, director trade 
relations, Pet Milk Co.)—The con- 
sumer: does not have freedom she 
should have. Private labels are han- 
dled for many reasons, but should not 
be given preferential treatment over 
advertised brands. Some people de- 
luded about. profit. Margin times turn- 
over equals profit. The trend may be 
toward private label, as distributors 
seek extra margin, but the advertised 
brand provides turnover. Advertised 
brands not getting the exposure they 
deserve. With exposure, they can pro- 
duce greater dollar profits than private 
brands. 

A. (Same question, by J. L. Rankin, 
v.p., Pillsbury Co.)—Produce, fruit 
and meats are private label. Private 
labels are sometimes at a disadvan- 
tage since they lack research facilities 
and technological resources for de- 
velopment and advances that the back- 
ground of large financial resources 
can provide. At best, private label is 
a copier, not innovator. But any brand, 
private or national, gets what it de- 
serves and merits, because of its in- 
herent quality (or lack of it) and 
what it has to offer. 

A. (Same question, by Mr. Peck- 
ham)—New products must have in- 
novation or :improvement. Not so, 
said Rankin, adding that manufacturer 
has right and obligation to introduce 
a product that need not necessarily be 
unique or an improved product if he 
thinks he can successfully market it 
better than a competing product. Cer- 
tain promotions produce only tem- 
porary gains, Peckham said. Continu- 
ing promotion, he added, is necessary 
to maintain high level of activity. 
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Canned Chili 


Wolf Brand of 
Texas has both 


By JoHN M. FLEMING 


The late great humorist, Will 
Rogers, once told an_ international 
audience in a radio broadcast from 
Mexico City that he would soon be 
driving through Texas, and that on 
his trip he planned to stop in Corsi- 
cana for “some real Wolf chili.” 

The avalanche of letters which this 
statement provoked was the means of 
teaching a great many people outside 
of the South what already was known 
in such states as Texas, Arkansas, 
Louisiana, Oklahoma and New Mex- 
ico—that while Wolf Brand Products 
does not incorporate wolf meat in its 
canned foods, it does have a unique 
skill in producing that Latin delicacy, 
chili con carne. So successful has this 
subsidiary of Quaker Oats Co. been 
that its officials estimate that in its 
marketing area it supplies half of all 
the canned chili consumed. 


Men—Materials—Machines 

The morale of the staff, the quality 
of the ingredients and the efficiency of 
the equipment are often the three basic 
reasons for wide acceptance of a food 
product. This may be said to be true 
of the Corsicana firm, but its person- 
nel policies are credited with having 
the major role. : 

“The attitude of our employees,” 
says Doyle West, production manager, 
“probably has more to do with the 
quality of the product, the sanitation 
of the plant, and the general success 
and well-being of the business than 
any other single item.” 

The West brothers (James and 
Doyle), and their father before them, 
have worked on the theory that the 
best management is the least manage- 


TOP LEFT: Quality beef, delivered in steel 
drums under refrigeration, is reinspected and 
trimmed at the Wolf Brand plant. 


SECOND LEFT: Twin mixers in which the chili 
ingredients are blended and preheated to 
175° F. before filling and final processing. 


BOTTOM LEFT: Eight-pocket FMC rotary fill- 
ers, with all parts either stainless steel or 
nickel-plated, fill the cans. 
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ment. For instance there are no fore- 
men to police the workers. Smoking 
is not allowed in the plant, but em- 
ployees select their own times for 
brief refreshment breaks in the locker 
room. 

Also, staff initiative is encouraged in 
a practical way. As an example, label- 
ing machines are hand-fed, and the 
workers in that department receive 
25¢ for any can they handle which 
has been damaged on the conveyors 
or otherwise is faulty. This small fee 
stimulates the employees to check each 
container as it passes through their 
hands. 


Employee Comfort 

Plant facilities are laid out with 
worker comfort in mind. There are 32 
shower heads in the locker rooms for 
the 60 employees, making the daily 
shower quick and convenient. A fresh 
uniform is supplied each staff member 
every day, without cost. Free soft 
drinks and milk also are made avail- 
able to the workers. 

The company pays for a hospitali- 
zation and insurance program. In ad- 
dition, it has a savings plan for vaca- 
tion and Christmas purposes. Each 
employee may sign up for a six-month 
saving program of $5 or $10 per week. 
If he or she does not miss a week dur- 
ing the half-year, the company adds 
10° to the amount saved. One pro- 
gram finishes in time for the summer 
vacation, the other for the winter hol- 
idays. 

In addition to a labor relations pro- 
gram which has benefitted both worker 
and management, Wolf Brand officials 
have paid particular attention to the 
quality and use of their ingredients. 


Careful Check on Beef 

The beef which goes into the chili 
is required to be thick and firm, boned 
out and subjected to an inspection by 


TOP RIGHT: Joseph Bell and Doyle West, 
plant superintendent and production mano- 
ger. Between them may be seen recording 
and indicating equipment by which Mr. Bell 
can check on major processing operations 
throughout the plant. 


SECOND RIGHT: After retorting, baskets of 
cans swim through the cooling canal shown 
here, before being bright-stacked in the 
warehouse. 


BOTTOM RIGHT: Finished product is labeled 
and cased ready for shipment. Employees 
receive 25¢ for every damaged can they spot 
at this last inspection point. 
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the packer making the delivery. How- 
ever, each drum is turned out on sort- 
ing tables as it arrives by refrigerated 
truck, for a retrimming operation 
which eliminates tendons, gristle, un- 
necessary fat and any offgrade cuts 
which have slipped by the first in- 
spectors. 

The edible tallow which forms the 
basis of the gravy or sauce is received 
in 400-pound drums, and its quality 
and condition also are the subject of 
definite specifications. 

The spice mixture—comino, garlic, 
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oregano, sugar and chili peppers—is 
blended by the company after each in- 
gredient has been checked to see that 
it meets established quality - control 
tests for purity, size of particles, etc. 


Production Equipment 

The production building houses 
three manufacturing unit s—desig- 
nated kitchens |, 2 and 3—plus pro- 
duction offices, the quality control lab- 
oratory, an office for the U.S.D.A. in- 
spector, storage space and laundry- 
sorting room. 

Adjacent to this two-story structure 
are a refrigerated spice storage, the 
cooling floor, and the warehouses. 

“We designed these buildings our- 
selves,” says Doyle West. “Instead of 
trying to fit the machinery into a pre- 
conceived building, we drew the plans 
for the placement of the machinery, 
and then erected the building around 
these areas.” 

Included in the equipment are sev- 
eral custom-built units, as well as those 
purchased from other manufacturers 


Specialized Machines 

One of the former its used to melt 
the tallow, first step in actual produc- 
tion. The first 400-Ib. drum is heated 
on the receiving platform by turning 
a steam-hose on it. When it will flow, 
it ts poured into a stainless-steel steam- 
jacketed vat. A second drum is then 
swung above this vat by a worm-and- 
gear device 

While it is suspended overhead, hot 
tallow trom the vat ts pumped up into 
it through a large spray head. Soon it 
is melted enough to flow, and dis- 
charges into the vat. The empty drum 


Steaks on a Tray . 


While “gimmicky over-packaging” 
could lead to consumer resistance, con- 
tainers for food products will under- 
go many interesting developments in 
the tuture. So says Phillip C. Althen, 
Aluminum Co. of America, Pittsburgh, 
Penna 

“Packages of the future will employ 
a greater variety of form, with some 
use of triangular, and concave-convex 
shapes.” he says. “These will be de- 
signed to interlock for efficient shelt 
stacking in both store and home.” 

Packaging developments which AIl- 
coa has been working on include these 
items 

(1) Prepared meats, packaged in 
aluminum foil pouches, that can be 
heated in the family toaster or dropped 
ina pan of boiling water. In a few 


“In an address before Packaging Counc: 
Cheage, il n Decembe 


is then swung down, another full one 
takes its place, and the process is re- 
peated. 

The chili mixer also is a develop- 
ment of Wolf Brand engineers. This 
is the equipment in which all the in- 
gredients are blended and pre-cooked, 
prior to filling and final processing 
The mixers are made in pairs—two to 
a kitchen—and are set into the floors 
of the second level, so that their bot- 
toms project through the ceilings of 
the main floor. 

Each mixer is a horizontal cylinder 
of stainless steel which, revolving while 
hot water, melted tallow and spices 
are added, converts these into the basic 
gravy or sauce. A filled meat buggy 
then is rolled up, and its load of 
vround beet discharges into the mixer 
through an overhanging lip. The mixer 
then continues its revolutions while 
steam is applied, and the ingredients 
are blended and heated to 175 | 


Final Steps 

As each batch is completed, it drops 
by gravity through a gate valve and 
down to the main floor, where it ts re- 
ceived by 6-pocket FMC fillers. Cans, 
at the same time, are withdrawn from 
rail cars on the siding, elevated to 
the second floor, rolled down a gravity 
can run, steam sterilized, hot-water 
washed and fed to the fillers 

Filling machines are powered by a 
roller-chain drive from the American 
Can Co. double-seamers, through a 
jaw clutch. The two units thus can 
be synchronized when desired, or the 
closing equipment can continue to run 
while the fillers are idle 
The sealed tins pass through a stain- 


. - Frosting in a Gun. 


moments’ time they are ready for serv- 
ing 

(2) Jellies, catsup, jams and syrups 
individual, serving-size aluminum 
cans called units containers that allow 
an alternative to dipping, shaking or 
pouring from a jar or bottle 

(3) Steaks, packed in their own 
aluminum foil broiler tray, in which 
they can be cooked and served 

(4) Meats, packaged in a disposable 
aluminum frying pan. 

(5) Cereals, in colortul toil dishes 
that are individual serving packages 

(6) Muffins or rolls, packed in 
separate covered aluminum “tins,” al- 
lowing as many as needed to be heated 
or cooked for serving. The “tins,” used 
tor serving, keep the rolls hot until 
eaten 
(7) Prepared cake frosting, in a 
package that doubles as a frosting gun 

(8) Mavonnaise, in a jar that will 


less steel washer in which they are 
subjected to a 210 F. hot water spray. 
and then are conveyed to the cook- 
room. Here they are hand-packed into 
baskets and the latter are picked up 
by an electric hoist and lowered into 
vertical retorts. Each retort is auto- 
matically operated by instruments, and 
also has its individual pressure gauge 
and thermometer, so that the 70-min- 
ute cook can be observed visually. 


Cooling Canal Used 

When processing is completed, the 
electric hoist picks up the retort bas- 
ket, a float is attached, and the basket 
is lowered into a cooling canal. Water 
is constantly pumped out of this in- 
stallation at the discharge end and 
sprayed on to the roofs of the build- 
ings. Cooled by evaporation, the water 
acts as an air-conditioner for the plant, 
and also is ready to be returned to the 
canal for further can-cooling. 

Baskets are withdrawn from. the 
canal by the hoist, and are warehoused 
bright for a minimum of five days. 
after which they are labeled and cased 
and are ready for shipment. 

Thus Wolf Brand Products keep 
very much alive a tradition for quality 
which dates back to the firm’s found- 
ing in 1894. And it continues to apply 
the theories of management which first 
were developed in 1926, when J. € 
West and Frederick Slauson bought 
the plant from Lyman T. Davis. Quak- 
er Oats Co., which acquired the busi- 
ness from James and Doyle West in 
1957, has seen no reason to quarter- 
back from the bench, in the light of 
this more than sixty vears of success 
ful operations 


empty itself, wiping the sides of the 
jar clean as tt is consumed 

“To the extent that production re- 
quirements and cost factors permit, 
unique new surfaces, embossed pat- 
terns, new coatings, and improved 
printing patterns will have brought a 
greater realism and more sophisticated 
beauty to package exteriors,” Mr 
Althen states 

“Only such packages will appeal to 
the modern-design art-conscious house- 
wife of 1975 

“Al packages should describe their 
contents exactly, open easily, close 
tightly, stack neatly, and pour easily,” 
he concludes, in describing the opti- 
mum in containers. “They should be 
as attractive open as when closed; as 
tull when bought as when packed: as 
functional as they are decorative; as 
sanitary as they are convenient; as in- 
expensive as they are necessary.” 
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Super-Size Specialty Item 
Wows ‘em at College Inn 


Boned chicken—a high-price, high-quality 
item may be hitting party-thrower market 


WET WT 14 OF 
CHICKEN, CHICKEN BROTH. SALT 


SQUAT JAR with 14 oz. of boned chicken keeps the same appearance os the smaller and 
more conventional 5'/. jar. 


Air Stream Removes Excess Crumbs 
from Chicken Croquettes 


On of the problems faced by Myers ing Operation. This unit has special 
Food, Inc., frozen food packer of carbon piston rings that are self-lub- 
Plumsteadville, Pa., in automating his ricating and therefore no oil is em- 
chicken croquette line, was in remov- ploved 
ing excess crumbs The automated croquette maker 

The problem was solved simply measures, compacts, shapes, soaks, 
Each freshly-breaded croquette passes drains, breads and cooks croquettes at 
through a stream of oil-free air. The the rate of 80 hand operators. 
result is a uniformly breaded, crumb- Quality of the product is improved, 
free coating since the croquettes are uniform in 

Compressed air from standard com- all respects. A pneumatically-control- 
pressors contains oil picked up from led auger feeds material from a hopper 
the cylinder wall and piston ring lub- through a U-shaped plumbing system 
rication. Myers installed a non-lub- into the molding head. Here, a care- 
ricated compressor, manufactured by fully metered quantity is formed and 
Ingersoll-Rand Co., to produce the pressed. Two croquettes are formed at 


clean air required for the crumb-blow- a time, and are then deposited into 


College Inn Food Products Corp., 
Chicago introduced its traditional 
boned chicken in a new large-size con- 
tainer, several months ago. According 
to Wallace Davis, general sales man- 
ager of College Inn, the addition of 
the new item was more than the usual 
gamble. 

Boned chicken has been sold in a 
S'2 oz. jar for years and has been a 
relatively fast moving item. But it has 
been a high quality item, with a price 
tag that might limit it to single per- 
sons or couples. 

When the larger-size container was 
introduced, it was not intended for 
just a large tamily, as a chicken-on- 
Sunday substitute. The new jar was 
sull high priced, but it contained 14 
oz. of boned chicken. This is equiva- 
lent. Mr. Davis points out, to three 
pounds of eviserated chicken. 

The item was test-marketed last 
year, and showed a promise of suc- 
cess. It was marketed through regular 
channels for the first time last fall. 
The response has been significant, said 
Mr. Davis. Who buys it? One guess, 
Mr. Davis said, is that it is used for 
parties 

The volume, still not large, has been 
climbing fast enough to suggest that 
it will be a successful addition to the 
College Inn line. 

The squat, clear glass jar is manu- 
tactured by the Hazel-Atlas Glass Div. 
of Continental Can Co 

The 14-o0z. jar is simply decorated 
with a white label—supplied by the 
H. S. Crocker Co featuring the 
brand and product names in red, yel- 
low and blue. 

The gold-finish vacuum cap is pro- 
duced by White Cap Co. 


individual chambers for soaking in an 
egg-and-milk mixture. 

After this step, the croquettes are 
dropped onto a wire-mesh conveyor 
belt that carries them into a revolving 
breading tank. Any excess egg-and- 
milk mixture drains off into a receiving 
tank as they pass along the conveyor. 
The breading tank coats the croquettes 
and deposits them, along with con- 
siderable excess crumbs, on an elevated 
wire-mesh exit conveyor. 

Excess crumbs are removed by the 
stream of air from the compressor as 
the food product moves along the con- 
veyor./A series of orifices in two cop- 
per tubes direct compressed air onto 
the breaded croquettes from above 
and below the conveyor. This takes 
place inside the rotating breading tank 
so all excess breading is returned to 
the bottom of the tank for re-use. The 
completed croquettes are fed to the 
oven by belt conveyors. 


— 
: 
| 
4 
} ANNER/PA 4%: Tv 156 
| 


Additives Okayed by F & D 


Vital Tentative List of Approved 
Materials Released by Washington 


One of the major questions posed 
by the Sept. 6, 1958 amendment to 
the Federal Food, Drug & Cosmetic 
Act of 1938 is: What additives may 
be used in food without 
proving to the U.S. government that 
they are non-injurious to health? (See 
CANNER PACKER for November, 
1958, page 27) 

In an effort to answer that question, 
at least partially, U.S. Food & Drug 


products 


Administration has issued a list of 
materials which it will recognize as 
sufe-——when used in proper amounts, 


for the purposes indicated, and in ac- 
cordance with good food manutactur- 
ing practice. This list appears in F&D's 
Subpart B-——-Exemption of Certain 
Food Additives from the Requirement 
of Tolerances, of its proposed detint- 
tions and procedural and interpretive 
regulations, Part 121 Food Addi- 
tives 

The list ts subject to additions, when 
other substances are deemed safe, and 
to subtractions or deletions, when an 
unknown characteristic 
of an additive ts discovered. It is, how- 
ever, the best list now available, and 
should be in the laboratory of every 
food manufacturing or packing firm. 
Also considered such com- 
mon food ingredients as salt, pepper, 
baking powder and 


unfavorable 


safe are 


sugar, 
monosodium glutamate 


vinegar, 


The list follows 


BUFFERS AND NEUTRALIZING AGENTS 

Acetic acid Magnesium oxide 

Aluminum ammon um Oleic acid 
sulfote Potassium acid 
tartrate 

Potassium bicarbonote 


Aluminum sodium 


sulfate 
Aluminum potossium Potassium carbonate 
sulfote Potassium citrate 


Potass um hydroside 
Sodium acetote 
Sodium acid 
pyrophosphate 
Sodium aluminum 


Ammonium bicarbonate 
Ammonium carbonote 
Ammonium hydroside 
Ammonium phosohote 
(mono. and dibas 
Coakcium carbonate 
Calcium chloride 
Calcium citrate 
Calcium gluconote 


phosphote 
Sodium bicarbonate 
Sodium carbonate 
Sodium citrate 


Calcium hydroside Sodium hydroside 
Calcium tactate Sodium phosphate 
Calcium oxide mono, d tr 
Calcium phosphote Sodium potassium 
Citric acid tartrote 
lactic acid Sodium sesquicarbona'e 
Linoleic acid acid 
Magnesium carbonate Tarto acid 
covors 
Corame! Titanium dionide 
Carbon black Ultramarine blue 
Charcoo! 
PRESERVATIVES 
Sequestrants 
Calcium acetate Citric acid 


Dipotassium phosphate 
Disodium phosphote 
Monocalcium acid 
phosphate 
Monoisopropy! 
citrate 
Potassium 


Calcium chloride 
Calcium citrate 
Calcium diacetote 
Calcium 
Calcium hexameta 
phosphate 


Calcium phytote trate 


Sodium acid phosphate 


Sodium potassium 


Sodium citrate tartrat 
Sodium diacetate Sodium ¢ 
Sodium gluconate Sodium t 
Sodium hexameta Sodium t 

phosphate phate 
Sodium metaphosphate Sodium t 
Sodium phosphate phote 

{mono., di tri Tartoric 

basic.) 

Antimycotics 


Calcium propionate 
Potassium sorbate 
Propionic acid 


e 
>yrophosphate 
artrate 
etrapy ophos 


ripolyphos 


acid 


Sodium propionate 
Sodium sorbote 
Sorbic acid 


Antioxidants 
Erythorbic acid 
Sodium ascorbate 


Ascorbic acid 
Ascorby! palmitote 


Calcium ascorbate Tocopherols 
General 
Acetic acid Phosphoric acid 
Citric acid Sorbito 
MISCELLANEOUS 
Aluminum sodium Glycero! monostearate 
sulfote Helium 
Aluminum sulfate Magnesium carbonate 
Butane Magnesium hydroxide 
Calcium phosphote Monoammonium 
tribasic glutamate 


Carbon dioxide 
Carnavba 
Glycerin 


Products with Tolerances or Qualifications 


Product 


Aluminum calcium s licate 
Calcium silicate 
Calcium silicate 


Catfeine 


Ethy! formate 
Magnesium silicate 


On Bile Extract U.S P so! 


Taurocholic acid 
{or its sodium 

Tricalcium silicate 

Triethy! citrate 


salt) 


Copper gluconate 
Cuprous iodide 
Potassium iodide 


Coprylic acd 
Potassium Disulfite 


Potassium metabisulfite 
Sodium benzoote 
Sodium bisulfite 


Sodium metobisulfite 
Sodium sulfite 


Benroic acid 

Butylated hydronytolvene 
Butyloted hyroxyanisole 
Dilaury! thiedipropionate 
Gum gvoiac 
Nordihydroguaiaretic acid 
Propy! gallate 


Thiodipropionic acid 


Sultur dioxide 


lsepropy! citrate 
Sodium thiosulfate 
Steory! citrate 


Magnesium steorate 


Cholic acid 
Desonycholic acid 
Giveacholic acid 


Nitrogen 
Papain 
Propane 


ds 


Sodium carbonate 
Sodium phosphote 
Sodium polyphosphate 


Propylene giycol 

Triecetin (glycery! 
triacetate) 

Tricalcium phosphate 


NONNUTRITIVE SWEETENERS 

Sodium cyclohexy! 
sulfomoate 

Sodium saccharin 


Calcium cyciohexy! 
sulfamate 

Calcium saccharin 

Seccharin 


NUTRIENTS 


Potassium chloride 

Pyridoxine hydro 
chloride 

Riboflavin 

Riboflavin-5-phosphate 

Sodium pantothenate 


Ascorbic acid 
Calcium carbonate 
Calcium oxide 
Calcium pantothenate 
Calcium phosphate 


(mono-, di tri 

basic) Sodium phosphate 
Calcium sulfote {mono-, di-, tr 
Carotene besic) 


Thiamine hydrochloride 
Thiamine mononitrate 
Tocopherols 
a-tocopherol 
A 
Vitamin A acetate 


Ferric phosphote 
Ferric pyrophosphate 
Ferric sodium 
pyrophosphote 
Ferrous sulfate 


acetate 


tron, reduced 

1 lysine monohydro Vitamin A palmitate 
chloride Vitamin B 

Niacin Vitamin D 

Niacinamide 

d-Pantotheny! alcoho! Vitamin D, 

STABILIZERS 
Agar-aga Carragheen 
Carob bean Guer gum 


EMULSIFYING AGENTS 


Acety! tartaric acid Monosodium phosphate 
esters of mono- and deri: otives of mono 
digiycerides, except aod digtycerides ex 
loauric laur 

Mono-and digiycerides Prapy'ene glycol 
excep! louric 


MISCELLANEOUS 
Tolerance Uses 
2% Table salt 
5% As on anticaking agevt in boking powde 
2% As on anticaking age in table salt 


to Va-grain in 
6-02. bottles of 
cola drinks 

15 parts per million 


In cola drinks 


used as fumigant for cashew nuts 


anticaking agent 


When 
Table salt 


0.01% Egg whites 
0.01% do 
2% As an anticoking agent in table salt 
0.25% Egg whites 
NUTRIENTS 

005% In any food 

o1% Used in table salt as source of dieta jine 
do 


PRESERVATIVES 


Antimycotics 


Antimycotic in cheese wraps 


Not in meots or ir foods recognizable os ao source 
of vitamin B 
do 
1% No special use specified 
Not in meots or in foods recognizable os a source 
of Vitamin 8 
do 
do 
Antioxidants 
1% No special use specified 
0.02% Edible fots and oils 
).02% do 
0.02% do 
do 
).02% do 
0.02% do 
do 
General 
Not meots or foods recognizable as a source 
of vitamin B foods 
Sequestraonts 
).02% No special use specified 
0.1% Salt 
01% No special use specified 
STABILIZERS 
As migratory substance; use in manufacturing 
plastic film in wrapping foods 
SURFACTANTS 
0.01% Egg white 
0.01% do 
001% do 
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Wisconsin Pheasant Freezer 
Sees Steady Sales Growth 


Fox River Valley Game Farms grows own 
birds, ships from one to 10,000 


By Mrs. JouN A. MINSKY 


On their 625-acre farm at Crivitz in 
northern Wisconsin, the Van Zeeland 
brothers can produce 65,000 phea- 
sunts vearly 

This production, and the subsequent 
butchering, packaging and freezing of 
the fowl, have enabled thousands to 
enjoy the delicacy who otherwise 
would never have known that pleas- 
ure 

And the enthusiastic demand tor 
the trozen birds has in turn made a 
thriving business of Fox River Valley 
Game Farms, Inc., the firm tormed 
by the Van Zeelands to process and 
market the output of their farm 


Growing the Pheasants 

On the tarm, a combination of Na- 
tures and man’s techniques are used 
to preserve the characteristic flavor 
of the wild pheasant, while still achies 
ny Maximum productivity 

Approximately 5,000 breeding hens 
are held annually to produce the young 
birds. However, their output is aided 
by 140 brooding houses and a large 
incubating capacity 

Once the new towl are able to re- 
turn to nature, they are raised in fields 
rich with buckwheat. corn, sunflower 


and natural wild clover, all of which . 


provide an abundance of food and 
roughage for normal healthy growth 
Here they grow plump and flavorful 
through the pleasant summer months 


Butchering and Packing 

As August draws to a close, how 
ever, the turm becomes the scene ot 
vreat activity. The peak butchering 
seuson runs trom Sept. | to Feb. 1, 
und during those five months the birds 
ure killed every two weeks, three thou 
sund or more at each time 

Although breeding and raising o¢ 
curs on the tarm at Crivitz, the com 
pany has its plant at nearby Kaukauna 
Ihe pheasants are transported live to 


the plant, where they are slaughtered 
with modern butchering equipment 


under state inspection 


\tter killing, picking and cleaning 
operations are completed, each pheas- 
ant is packed in a Crvy-o-vac bag, 
since that type of package fits itself 
to the shape ot the fowl and locks in 
a minimum of oxygen. The birds are 
then either placed in the gift boxes 
used tor retail orders, or in corrugated 
fibre shipping cases tor the wholesale 
and institutional trade 


Freezing—Storage—Shipment 

The packaged fowl are then taken 
to De Pere, where they are sharp 
frozen at -35  F. They then go into 
zero storage, either at the De Pere 
treezer, where between 2.000 and 
3,000 are kept on hand at all times, or 
ut the Kaukauna plant, where there ts 
a maximum trozen capacity of 6,000 
in a storage unit utilizing Zero Co 
equipment. Normally not over 1,500 
birds are held regularly at Kaukauna 

Shipments range from a single bird 
ina gift box to thousands at a time 
Small orders go parcel post - special 
delivery, and are protected by dry-ice 
Where the distance requires 

Cocks are more in demand for the 
retail trade. Dressed and frozen, they 
weigh from 244 to 3 Ibs, and a single 
fowl costs $5.00. Hens run about 2 


Ibs. each, and since the ratio of meat 
to bone is less in the smaller birds, 
they are sold at somewhat lower prices. 
Which makes them popular in trade 
channels 

Livers and hearts are packed in bulk 
in Cry-o-vac bags and sold to com 
mercial users. 

Occasionally orders are received tor 
birds with the feathers on. These “full 
plume” shipments are rare, but are 
made when requested 


How It Began 

The Van Zeelands got into the 
pheasant business in 1935, when Norb 
and Frank bought I8 eggs with the 
intent of raising a few birds for shoot 
ing purposes. By the end of the second 
year, however, their 18 eggs had pro 
duced well over 500 pheasants 

This encouraged them to yo into 
the raising of pheasants on a commer- 
cial basis. They continued to breed and 
raise their stock on a farm at Kau 
hauna until 1947, when the opera 
tion became so big that they had to 
transter their production operations to 
Crivitz 


Private Shooting 

Frank and Bernard Van Zeeland 
supervise activities at the farm, and 
also maintain a profitable private 
shooting preserve there as a side-line 
Norb Van Zeeland ts in charge of the 
wctivities at Kaukauna, and also han- 
dles sales 

More and more attention is being 
given to sales to the wholesale trade, 
ws conventions, restaurants, hotels and 
other buyers learn of the company’s 
product. A single shipment to Chicago 
in required 10,000 birds. With 
a few of those a year, the company 
will have outgrown its second farm. 


A SINGLE PHEASANT, packed in its gift box, 
ready to delight some family table. The firm 
does a thriving mail-order business in these. 


BERNARD VAN ZEELAND displays a bulk 
pack. Five cocks or six hens go into these 


corrugated fibre shipping cases. 
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The line-up of catsup labels reproduced 
here tells how the 1958 catsup crop is 


being packaged. 


Here are the catsup brands which have 
“gone modern”... some of the hundreds 
of packers who are now taking full advan- 
tage of the popularity of the super-con- 


venient -turn Twist-Off Cap 


All these packers have moved up to the 
Twist-Off — and to Vapor- Vacuum Sealing 


for two excellent reasons: 


First— they all face the fact that shoppers 
prefer the Twist-Off by a staggering mar- 
gin. Here's a cap that makes the catsup 
bottle much more useable, far easier to 


open and to reseal. Survey after survey has 


revealed enthusiastic shopper acceptance for 
he Twist-Off. 


Second — these packers have learned, from 
experience, that the Vapor-Vacuum Seal 
gives them perfect product protection in 
every sense. They know Vapor-Vacuum’s 
unequalled ability to conserve freshness 
and flavor. They know its efficiency and 


economy on the production line. 


The '4-turn Twist-Off is a true Vapor- 
Vacuum Seal. Thus, it delivers the high- 
est levels of protection and production 
efficiency. 

Combine these two factors with '; -turn 
convenience, and you'll see why so many 


brands now carry the Twist-Off Cap 


WHITE CAP COMPANY 


— 
A SUBSIDIARY OF CONTINENTAL Cc CAN COMPANY 


naas 


-_Here’s the line-up of the ‘58 catsup pack 
: ...some of the brands which are now. | 
| eashing in on the tremendous popularity NI 
of the “Vapor-Vacuum” TWIST-OFF, 
the cap which packs better, SELLS BETTER 
A 


Shoppers prefer 


TWIST-OFF CAP 
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UNTOUCHED BY HUMAN HANDS becomes a 
plant in Blackfoot, Idaho, where ‘‘Fluffy’’ instant mashed potato is 
packed. At far left may be seen a metal Tote bin (hoiding 4,000 
Ibs. of granules) and the pneumatic conveyor carrying the material 
to the filler. Next are the rolls of laminated poly-foil-paper from 


reality in this new 


which the pouch containers are made. Then follows the Bartelt 
equipment which forms the pouches, fills and closes them, these 
last two steps in glass-enclosed chambers containing a 95° nitrogen 
atmosphere. Out of sight at right is the Bartelt unit which sets up 
the carton, inserts the pouches, closes the box. 


Mechanized Dry Potato Packing 


McCormick & Co. of Baltimore, quality spice house, builds same 
quality into instant potato with machines, nitrogen packing 


By LEO J. LIVINGSTON 
Northwest Editor 


A combination of quality raw ma- 
terials, high-speed precision machin- 
ery, protective packaging, and the re- 
placement of oxygen with inert nitro- 
gen gas, is employed by McCormick 
& Co., Baltimore, Md., in the packing 
of its recent entry into the potato prod- 
ucts field. 

“Fluffy,” the company’s instant 
mashed potato, is being produced and 
packaged at Blackfoot, in southeastern 
Idaho’s great potato-growing district. 
The raw product is converted to gran- 
ule form, and then is moved to Me- 
Cormick’s packaging plant where it 
flows into both tin cans and laminated 


envelopes. 


Bulk Delivery Method 

As dehydration is completed in the 
adjacent production plant, the white 
potato particles are deposited in Tote 
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bins, holding approximately = 4,000 
pounds net. These are transported to 
the packaging buildings, there 
each batch 1s subjected to a caretul 
sampling and testing—sulfur-dioxide 
content (less than 250 parts per mil- 
lion), dry and wet reflectance, den 
sity in grams per cubic centimeter, 
and the army texture test 

This last must show that the cells 
are intact, ruptured ones being be- 
trayed by the presence of free starch 

Moisture content 1s also checked. 
Loads are rejected if moisture runs 
more than 744°, , and the objective is 
to maintain an average below that 
level. 

Once the batch has passed all tests, 
the Tote bin ts tied into the packaging 
line, with the bottom cracked open to 
allow the tiny granules to flow into a 
hopper, from which they are conveyed 
by a Hapman-Dutton endless chain 
disk convevor to the filler. This type of 
conveyor was chosen as one unlikely 
to aerate the product, for all handling 
trom this point is done with the idea 


of minimizing the oxygen content 
through elimination of free air. 


Nitrogen Replaces Oxygen 

A Tex-lor sensitive rod located at 
the fill hopper activates the conveyor, 
and thus maintains an even rate of 
flow to the filling machines. In the fill 
hopper, also, nitrogen is first) intro- 
duced, again to protect the delicate 
product trom oxygen damage. 

Filling takes place in an enclosed 
compartment, where a slight positive 
pressure of nitrogen atmosphere is 
maintained. Three Bartelt fillers are 
used, one double and two singles. The 
double unit was developed especially 
tor this product, and packs just under 
a hundred packages per minute, a rate 
about twice that of the single ma- 
chines 

Each machine is fed by a spool of 
four-ply laminate — consisting, from 
the inside out, of polyethylene, alu- 
minum foil, polyethylene again, and 
printed kraft paper. The machine takes 
the flow from the pre-printed rolls, 
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GLASS ENCLOSED AREA of the Bartelt fillers 
Replacement of oxygen with nitrogen gos helps materially in main- 


taining the quality of the product 


produced by Dobeckman Co., forms 
the material into pouches, measures a 
fixed quantity of product into each 
pouch, replaces 95°) or more of the 
atmosphere with nitrogen, then seals 
the pouch. Each unit contains 3.61 02 
of granules, filled to a tolerance of 
0.05 oz. plus or minus 


Cartons Are Filled 

Vacuum cups then deftly take the 
pouches, as well as any special paper 
inserts for promotion purposes, and 
place them into packaging slots on a 
moving conveyor line feeding the at 
tached carton packing machine. The 
cartoner forms the cartons, inserts two 
pouches ot “Fluttv” into each, and 
seals the container 

The cartons, made by Lord Balt 
more Press, ore printed mn five colors 
The contents of the two pouches will 
reconstitute into suflicrent mashed po 
tutowes tor servings 

canning line has just) recent! 
been set up, to pack tor the institu 
tonal trade. Nitrogen gas is also in 
troduced into this filling line, to drive 
out the tree au. Filling is accom 
plished by a Stokes & Smith unit. The 
American Can Co. seamer and clin 
cher, next in the line, includes a new 
Iy-developed vacuum chamber which 
also maintains an atmosphere of nitro 
ven mm which the actual canning ts 
done. This is said to be a pioneer ni 
trogen-packing operation of this type 

No. LO cans, which are put up tor 
institutional sales and sold under the 


‘Banquet™ lable, serve 150 


34 


is shown close up 


Also packed in No. LO cans is an 
other product, a potato cut into quar 
ter-inch dices and marketed under the 
Nuggets” label 


Still Growing 

Ihe amazing growth of proc 
essed potato products during the 
past fifteen vears have been led 
by potato chips—an item that 
still uses nearly halt of the raw 
potatoes that go into processing 

Five vears ago came the boom 
ot frozen french fried potatoes 
This item shot up from insignit 
icance to the next to - largest 
trozen vegetable. Today, the de 
hydrated potato may be coming 
into its own. Processing tech 
niques have improved enormous 
ly since the rubbery Gil. mashed 
potatoes served to troops drew 
louder protests than did the (¢ 
rathons 

In addition to improvement 
of texture, the dehvdrated po 
tuto has the enormous advantage 
of weight. Around 75 of the 
raw potato Water With the 
water removed the Utah potato 
becomes as close to the New 
York market as the raw potato 
trom western Pennsvivania 

Around 10 million bushels of 
raw potatoes are dehvdrated 
each vear (about the same as 
trozen products). Ten vears ago 
the figure was around 3 million 


bushels 


into shipping cases 


CARTONS OF INSTANT POTATO here are picked off the line, packed 
and palletized for transport to the loading 


platform. Boise-Cascade Corp. fibre shipping cases are used 


Entry of McCormick & Co. into the 
potato market Was made after careful 
research into the technical problems 
of packing dehydrated products tor 
both retail and institutional use, and 
into the requirements of the markets 


Which the company proposed to serve 


Background of Research 

Ihe potato granule finally was 
chosen as the type of product which 
seemed to fit best into both production 
and marketing operations. Production 
was then begun in Idaho, on a limited 
scale. early 1958. As experience 
showed that decisions had been made 
wisely, the tempo of both packing and 
distributing Was stepped up 

Nitrogen was employed in packag 
ing from the start. It ts supplied in 
hgquid torm by Linde Air Products 
Co., traveling in tank truck trom Og 
den, Utah. It is stored at the MecCor 
mick plant under pressure until need 
ed, when it ts released into an expan- 
sion chamber and piped in gas form 
to the lines standby 
supply of bottled nitrogen also ts main 


turned tor emergency use 


Shelf Life of 12 Months 

The company’s objective, when it 
hevan its studies of dehvdrated pota 
toes, Was to pack products which 
would have a minimum shelf lite of 

months. Company officials believe 
that the method used at Blacktoot will 
enable the granules to hold their white 
color and distinctive favor untmpaired 
tor an indefinite length of time. as long 


as the pre hage remains sealed 
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Coil plants and new price 
system permit reduction 


William ¢ Stolk, 
American Can Co., 
“revolution” in can pricing in mid- 
November. To the can user, the an- 
nouncement could mean lower prices 
beginning Jan. 1, 1959—but it would 
depend on where the can user was 
located, and what kind of cans he 


president of 
announced the 


used. 

Canco announced that can prices 
will be based on a separate f.0.b. price 
at each of the plants for each type and 
style of can. Lowest prices would be 
in the area of Gary, Ind., and Balti- 
more, Md. 

At the same time, Mr. Stolk an- 
nounced that all can prices would 
average lower after Jan. 1. The Amer- 
ican Can Co. has completed its $32 
million program of building eight coil 
plants. These plants receive tin plate 
in coils, inspect, shear, stack, and sort 
and ship the tin plate to Canco can- 
making plants. About 85°7 of the 
Canco tin plate is now handled this 
way. 

By taking over this additional step 


NOTE: This is the third in a series of 
articles on companies contributing 
equipment and supplies to processed 
food plants. 


Canco Cuts prices 
for Most Can Buyers 


ALL PRICES have in- 
creased somewhat. 
Wm. Stolk, president 
of Canco, points to 
chart showing rapid 
increase in costs of 
labor and tin plate 
since 1946, and 
slower increase in 
Canco can prices. 


of manutacture, a step that previously 
was handled by the steel companies, 
Canco is able to lower can-making 
costs significantly. 

The new prices reflect these savings. 
It the same number of cans ts sold in 
1959 as was sold in 1958, the sales 
volume would be $9 million less in 
1959. Can sales in 1958 were around 
$750 million. 

Generally, the price changes will 
mean lower prices on standard cans. 
Mr. Stolk indicated that there will be 
only a few cases of higher prices and 
these on non-standard styles for re- 
mote areas. 

The announcement of a reduction 
in can prices came after an announce- 
ment of a 3.5°7 increase in tin plate 
prices on Nov. 1, and a sizable in- 
crease in wages for Canco employees 
on Oct. 1. 


Prices Will Hold 

Nevertheless, Mr. Stolk said that 
no changes in the Jan. | prices until 
Oct. 1, 1959, except for adjustments 
to reflect any increases in the price of 
tin plate. 

Until now, the American Can Co., 
the leading manufacturer of tin cans 
in the world, followed the usual in- 
dustry system in setting can prices. 


There were two general pricing areas 
dividing the country, east and west of 
the Rockies. 

Under the new plan, can prices will 
no longer average over these two 
areas. Instead, prices will reflect the 
freight cost of the plant, depending 
on its nearness to the steel mills 

Free delivery of cans, which exists 
in some metropolitan areas will be 
eliminated. 


Price on Each Style 

When can prices change, there will 
no longer be an across-the-board 1n- 
crease. The increase will be determined 
tor each type and style of can. 

To match this move of Canco, Mr. 
Stolk said in a press conference in 
New York on Nov. 19, other can 
makers will have to buy coil process- 
ing machinery. 

Mr. Stolk said the changes in Can- 
co's can pricing policies resulted when 
a “searching re-examination” of Canco 
operations showed that “some exist- 
ing pricing practices, which have 
grown up over the years in the metal 
container industry, have clearly out- 
lived their usefulness.” 

“To us, they appear archaic and 
unrealistic, and we are consigning 
them to the junk heap,” he said. 
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Retail Food Supplies 
Reported By USDA 

The Bureau of Census for the U.S. 
Department of Agriculture conducted 
a survey on food supplies in retail 
stores for Civil Defense authorities. 
The results of this nationwide survey 
showed that in 1957 retail food stores 
were carrying slightly more than 10 
days’ supply of food for the nation, 
including non-concentrated fluids. 

The sample for the survey consist- 
ed of approximately 7,000 retailers 
About 83 percent of the food could 
be stored for long periods of time 
canned, bottled, dried and packaged. 
The rest were fresh and frozen prod- 
ucts. Of the various types of retail 
food stores, grocery stores with fresh 
meat had the largest stocks of food on 
hand—-slightly more than 81 per cent 
of the total. Single copies of Market- 
ing Research Report No. 286 may be 
obtained from the Office of Informa- 
tion, USDA, Washington 25, D. C 


Underwood Appoints 
New Sales Team 

The William Underwood Co., 
Watertown, Mass., that 
brokers are the smaller com 
pany’s best friend. Because of this, 
appointed four 


believes 


food 


the food tirm has 
regional sales managers who will work 
closely with the 85 brokerage firms 
handling their products 
Heading the new 
James Wells, general sales manager, 
with headquarters in Watertown. Ac- 
cording to Mr. Wells, the four men 
were chosen for their ability to meet 
with successful businessmen on their 
own level and to facilitate communi 
between the broker and the 
company. They are: Thomas Mitchell, 
covering the Northeast; Edward Hud 
son, the Midwest: Wayne Waterstradt, 
the South; and Robert H. Higgins, the 
West Coast 


sules teams ts 


cathon 


Food Distributors 
Report Sales Rise 

Retatler-owned food distributors at 
the wholesale level reported a 24.4 
sales increase tor the first 9 months 
of L958 over the same period in 1957 
released by the 
Distributors of 


These 
Cooperative 
America 
Reasons given to CFDA tor the in- 
crease were (1) sales of member re- 


figures were 


Food 


tailers were up (2) upgrading of 


stores (3) new items or new depart- 
ments being added by the wholesaler 
(4) addition of more members to the 


INDUSTRY NEWS 


group (5) better advertising and pro- 
moting and (6) helping to finance 
new stores. 


NCCH Announces 
Four New Clients 

Kirk Tischler, general manager of 
the Nielsen Coupon Clearing House, 
announced the addition of four new 
couponing advertisers. The new clients 
are American Bakeries (Tastee Divi- 
sion), H. C. Moores (Pream), New 
England Fish Co. of Seattle, and 
Stouffer Corp. (Frozen Foods) 

Ihe Custom Service of NCCH 
serves some 32 couponing manutac- 
turers, including Armour Co., Dhia- 
mond Crystal Salt, Minute Maid-Snow 
Crop, Miami Margarine Co. (Dur- 
kee’s), Morton Frozen Foods, Morton 
Salt, North Woods Coffee, Stokely- 
Van Camp, Inc., Thomas J. Webb 
Coffee, and Wishbone Products 


Canadian Canners 
Build Plant 


Canadian Canners Ltd., 
Ont., is constructing a can manutactur- 
ing plant at Burlington. The plant will 
be completed by March and should 
be in partial operation tor the 1959 


Toronto, 


packing season beginning in June 


Scholarship Awards 

Sons and 
Hunt 
candidates for four-year college schol- 
arships and merit awards under a new 
program being sponsored by Hunt 
Foods Charitable Foundation. Two 
scholarship awards, which cover full 
tuition and a part of living expenses, 
will be given annually. addition, 
three merit awards, of $100 each, will 


full-time 
become 


daughters of 
Foods personnel can 


be awarded annually 


| 


=m 
~ 


KAL KAN FOODS, INC. recently became oa 
participating sponsor of the Homemakers 
Club. Present during the signing were (1. to 
tr.) Hy Freedman, vice president, Kal Kan 
Bob McMahan, Stromberger, lLavene, Mc- 
Kenzie, account executive for Kal Kan; Chris- 
tine A'bertson, Los Angeles head of the club 
and Edith Whaley, SLM medio buyer. 


Green Giant Builds 
Two New Warehouses 
Green Giant Co. is constructing a 


new 230 by 275 ft. warehouse at its” 
Rosendale, Wis., plant. The ware- 
house, of concrete tilt-up construction, 
will be ready in April for empty can 
storage. It will have a capacity of one- 
million cases. 

The company will also build a 130 
by 390 ft. warehouse addition at its 


Blue Earth, Minn., plant. It will also 
be of concrete tilt-up construction and 
will double the plant's present ware- 
house capacity 


MISS GERMANY 1958, Marlies Behrens, is 
serving fried chicken to German visitors to 
the poultry section of the U. S. food exhibit 
ot the international food fair (IKOFA) in 
Munich, Germany. Looking on is Herbert 
Ford, marketing specialist, U. S. Dept. of 
Agriculture 


Apple Sauce Packer 
Plans Expansion 


Completing its 42nd year of consec- 
utive production operations, the Lyn- 
donville Canning Co., Inc., Lyndon- 
ville, N. Y., is planning for future ex- 
pansion, according to Harold Patter- 
son, executive vice president 

The canning company plans to en- 
large the scope of its apple sauce 
operations. Also, a new department 
will be established to study the possi- 
bilities of adding other products to the 
line. Harry Maines has been appointed 
vice president in charge of New Prod- 
ucts Research. 


Frozen Food Center 
Planned For N.Y. Area 


It was announced recently that 
Merchants Refrigerating Co. of New 
York has purchased a 25-acre tract 
in Secaucus, N. J., from Racine As- 
sociates. Arthur N. Otis, president of 
Merchants, stated that the firm plans 
to establish the area as a frozen food 
center tor the Port of New York. 
Initial construction calls for a 200,000 
warehouse. This 
completely new 


sq. ft. refrigerated 
will be the first 
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retrigerated storage facility to be con- 
structed in the New York Port area 
in 30 years. 


Chokecherries Marketed As 
Jellies and Preserves 

As part of an experiment, Pual- 
Mark, Inc., Fargo, N. D., is market- 
ing Chokecherries as jellies and pre- 
serves. They are packaged in 2'2 Ib. 
jars and are distributed with the firm's 
other products in a surrounding 10- 
state area. 

Chokecherries are grown on the 
Turtle Mountain Indian reservation in 
northern North Dakota. The experi- 
ment was undertaken upon a sugges- 
tion by Patrick Gourneau, an Indian 
chief, who is chairman of the Turtle 
Mountain advisory committee 


Dave Nay Joins 
Selective Spices 

David S. Nay, formerly of the Wm. 
J. Stange Co., Chicago, is now a part 
owner and district representative of 
Selected Spices, Inc., of Detroit, Mich. 
Mr. Nay will cover the same territory 
of Ohio, Upper New York State, Penn- 
sylvania and West Virginia, that he 
covered for 13 years with the Stange 
Co 


Topco Moves Offices 

Topco Associates, Inc., Chicago, 
Ill., has moved its San Francisco office 
to new quarters at 900 Third St 


Rebuilding Plans 

Snyder & Sons, Ste. Genevieve, 
Quebec, plans to rebuild its vegetable 
cannery after a recent $150,000 fire 


Monarch Is Renamed 

Monarch Foods Div. of Consolidat- 
ed Foods Corp., which operates several 
canning and freezing plants in the 
Midwest, has a new name. It will be 
called the Columbia Foods Div 


More Chun King Trucks 

Chun King Sales, Duluth, Minn., 
has added nearly one-half million dol- 
lars worth of new equipment to its 


Orient Express, its fleet of trucks de- 
livers the company’s canned and 
frozen products to stores throughout 
the country. 


Men in the News 


Robert C. Lucas and William |. Bass 
have joined the Leach Brokerage Co., 
Inc., New York, N. Y. 


F. M. Palmer 


W. H. Gerhard 


F. Morgan Palmer and W. H. Ger- 
hard have been elected to the Board 
ot Directors of Grocery Store Products 
Co., West Chester, Pa. 


Robert |. Garver was promoted to 
market development manager for the 
Birds Eye division of General Foods 
Corp., White Plains, N. Y. 


William H. Parshall was named ad- 
vertising manager tor H. J. Heinz Co.'s 
Marketing Division, Pittsburgh, Pa 
James E. Hamilton succeeds Mr. Par- 
shall as manager of product marketing 


Paul R. Parrette has been appointed 
manager of the Trade Relations Div 
of Proctor & Gamble, Cincinnati, 
Ohio. Mr. Parrette has been with the 
firm for 32 years, serving in various 
capacities. Most of his experience, 
however, has been in the company’s 
sales organization. 


John H. Platt, senior vice president 
of Kraft Foods Co., has been elected 
to John Morrell & Co. board of direc- 
tors. Mr. Platt replaces J. M. Foster, 
a former president of Morrell & Co 
who died last August 


John J. McDonough has been ap- 
pointed director of personnel tor Con- 
tinental Coffee Co., Chicago, Ill 


William E. Read was appointed 
secretary of Campbell Soup Co., 
Camden, N. J. Mr. Read has been 
with the company since 1955 


Charles W. Duncan and Robert L. 
Gibson, Jr. were elected vice presi- 
dents of Libby, McNeill & Libby. Mr 
Duncan will be in charge of the tirm’s 
International Division with headquar- 
ters in Chicago. Mr. Gibson succeeded 
C. B. Weston as vice president in 
charge of the California Fruits Div 
He will headquarter in San Francisco 


Hans H. Welcker has been appoint- 
ed sales service coordinator for Knick- 
erbocker Mills Co.. New York. 


Joseph D. Pollock, who represents 
Basic Food Materials, Inc., Vermilion, 
Ohio, in Wisconsin and other states, 
was recently ordained at Grace Epis- 
copal Church in Madison, Wis. He 
will continue to represent BFM during 
the week, but on weekends he will as- 
sist in services at Grace Church 


Obituaries 


Elmer P. Bostwick, 65, an Agricul- 
ture Department marketing expert, 
died of a heart attack while on a busi- 
ness trip. Mr. Bostwick was a market- 
ing specialist assigned to formulate 
grades and standards for canned, 
frozen and processed foods. 


Warren G. Clark, 50, Beaver Dam, 
Wis., formerly in charge of crop pro- 
duction for Green Giant Company's 
Wisconsin plants, died recently follow- 
ing a year’s illness. At the time of his 
death, Mr. Warren) secretary- 
treasurer of the Robinson-Gamble- 
Clark Co., Beaver Dam, and vice 
president of the Rochelle Asparagus 
Co., Rochelle, Ill 


Nat Conney, 59, president of Con- 
ney Products Co., died of a heart 
attack at his home in Fond du Lace, 
Wis. Mr. Conney’s firm has been an 
associate member of the Wisconsin 
Canners Assn. since 1951. His son, 
Marvin, will continue operation of 
the firm 


Daniel Strassheim, 82. president of 
D. Strassheim Co., Evanston, IIL, died 
recently. Mr. Strassheim entered the 
Wholesale grocery business in_ the 
1890's and went into the food broker- 
age business in 1923. 


Frank Heimerl, 67, vice president 
and director of the Valders Canning 
Co., Wis., died recently after suffer- 
ing a heart attack at his home. Mr 
Heimerl was also superintendent of the 
St. Nazianz plant when it was owned 
by Valders 


Charles Arthur Dimond, 53. o! 
Pittsburgh, Pa., died at his home after 
a lengthy illness. Prior to his retire- 
ment, he was manager of advertising 
and public relations at H. J. Heinz Co. 


Ray L. Hutto, 65, died in his home 
Windfall, Ind. recently. Mr. Hutto was 
part owner, manager and personnel 
director of the Regal Foods Co. until 
his retirement last spring. 


Howard H. Dobbins, 65, tounder 
and owner of H. H. Dobbins & Co., 
Lockport, N. Y., died recently follow- 
ing a heart attack. Mr. Dobbins was 
retired, 
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Winter Haven Lab 
Holds Citrus Meet 

New findings on the effects of tem- 
perature on storage life and quality 
of frozen orange concentrate were re- 
ported to Florida processors. The 
Eighth Annual Citrus Processing Con- 
ference, held in Winter Haven, Fla., 
at the USDA's Southern Utilization 
Research and Development Lab., also 
reviewed work on “buttermilk” flavors 
balances in concentrat- 


and material 


Research Conducted on 
Pink Frozen Applesauce 


Flavorful applesauce with an = at- 
tractive natural pink color frozen in 


semi-transparent containers will catch 
the eye of family food-shoppers, ac- 
cording to the Maine Experiment Sta- 
tion. The Experiment Station came to 
this conclusion after having conducted 
special research on frozen McIntosh 


applesauce 
The packaged sauce was commer- 


cally trozen at -30 F. and stored at 
20 After 9 months of storage tts 
color, texture and flavor still rated 


very good 


FOO 


BERLIN CHAPMAN 
SHAKER GRADER 


BERLIN CHAPMAN CO. 


BERLIN WISCONSIN 


TECHNOLOGY 


Dr. Jack C. Bavernfeind, director 
of Applied Nutrition, Hoffmann-La 
Roche Inc., Nutley, N. J.. was ap- 
pointed director of Roche's Food and 
Agricultural Products Development 


Dr. Henry Borsook of the California 
Institute of Technology was named 
1958 Food Man of the Year at a re- 
cent IFT meeting in Los Angeles. He 
received the award in recognition of 
his efforts in the development of soy 
based Mu'ti- Purpose Food, as re- 
search director of Meals tor Millions 
Foundation 


Dr. Georg Borgstrom was elected 
chairman of the program committee 
tor the Second Inter American Food 
Congress sponsored by the Institute of 
Food Technology. Dr. Borgstrom, as 
editor of Food 
magazine, is head of tood technology 
at’ Michigan State University. He is 
known aus an authority on food in 
dustry problems in Central and Souti 


sochate Technolog, 


America 


Dr. A. H. Robertson of the New 
York State Department of Agriculture 
and Markets has been elected presi- 


EQUIPMENT 


the canner 


and packer 


@cOOoK ROOM 


@ TOMATO PROCESSING 
@ PEA PROCESSING 


@ JUICE PROCESSING 
@CORN PROCESSING 


signed t apacits Write today for complete in 
rid hange over k formation ind engineering 
wash out, with minimum recommendations on equ 
t. the mew BERLIN ment to meet your plant re 
CHAPMAN Shaker quirements if vou do not 

Squeegee cleanite BERLIN CHAPMAN Catalog 

o of rubber wipers on Food Processing Machin- 

6 ix ns thon fea ery that has been designed 

will handle high and made for the canning 

pa s of faw peas of industry since 1908 sk for 

ar vewetables a copy 


See the new Ber'in Chapman 

12) Shaker Grader at our 

Canning Show Exhibit =52 
South Machinery Hall 


Official 


dent of the Association of 
Agricultural Chemists. 


Thomas W. Utterback has been ap- 
pointed director of Research and New 
Product Deve'opment of Sacramento 


Freezers Inc., Sacramento, Calit 


Calendar of Meeting Dates 
For |.F.T. Sections 


Western 

Oregon: Jan. 20, 7 a.m., Multnomah 
Hotel, Portland. Second annual 
breaktast 

Eastern 

Vew York: Jan. 21, at Brass Rail, Dr 
R. B. Wakefield. Gerber Products 
Co 

New York: Feb. 18. at Brass Rail, 


Slater, Foundation for 
Education & Re- 


Mr. Lloyd I 
Instrumentation 
search, Inc 
Northeast: The Massachusetts Institute 
of Technology Faculty Club will 
hold its meetings the third Tuesday 
evening of each month Nov 
through May 
Philadelphia: Feb. 3, Dr. John Shart, 
R&D Center, Armstrong Cork, on 
“Effects of Nuclear Explosions on 
Packaged Goods and Beverages.” 
Philadelphia: Mar. 3, Plant tour of La 
Rosa Food Products, limit 70, 
dinner at 6 p.m.—spaghetti & pizza 
Philadelphia: May 5, Mr. John J. Mit- 
chell. cannery superintendent, Key- 


stone Mushroom Co... on “The 
World of Mushrooms.” 

Midwest 

Chicago: Jan. 21, at Midland Hotel, 


Dr. Powell, Jewell Tea Co.. on 
‘Packaging For Retail Store.” 
Chicago: Feb. 9, tour of new tood lab- 
oratory and other tacilities of Int 

Minerals & Chem. Corp... Old 
Orchard Skokie. Hl 
Great Lakes: Jan. 23, at University of 
Michigan, a Memorial 
Phenox Project during a.m. A tech- 
Irradiation the 


tour of 

nical session on 
p.m 

Sr. Louis, Mo.: Jan. 19, 
gram, at Hotel Gatesworth 

St. Louts, Mo.: Feb. 16, plant tour of 
Umon Starch & Refining Co., Gran- 
ite City, Tl. 

Sr. Louis, Mo March. tech- 
nology short course, University of 


ladies’ pro- 


tood 


Missouri 


Southern 

Vexico: First Tuesday of each month 
For time and place phone Walter I 
MeAllister, Mexico City 11-90-00 
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MERCHANDISING 


will be offered to grocers throughout 


“6 #9 furter Week (Natl. Kraut Packers Pimiento Canners, 810 Walter Bldg., 
Del Monte Sun Fest ; : Assn., 202 §. Marion St.. Oak Park, Atlanta 3, Ga.) 
The California Packing Corp., San Hh) Feb. 14: St. Valentine's Day (Valen- 
Francisco, Calif.. announced a new Feb. 1-Mar. 31: Good Breakfast months tine’s Day Council, 124 E. 40th St., 
annual winter promotion — the Del (Am. Bakers Assn.. 20 N. Wacker New York 16, N.Y.) 
Monte “Sun Fest.” The “Sun Fest” Dr., Chicago 6, Ill.) Feb. 15-22: Natl. Red Cherry Week 
Feb. 5-14: Kraut & Frankfurter Week (Nat'l. Red Cherry Institute, 35 EF 


Natl. Kr: Packers / 22 acke 
the country for use between Jan. 15 (Natt Kraut ucker Chicago 1, Ul.) 
nd 31. The motion will show how Marion St.. Oak Park, Ill.) Feb. 15-28: Nationally Advertised Brands 
anc pre Feb. 6-21: Take Tea & See Weeks Weeks (Chain Store Age, 2 Park Ave.. 
well Del Monte Pineapple combines (U. S. Tea Council, S00 Sth Ave., New York 16, N. Y.) 
with related items such as Kraft New York 36, m, ¥.) Feb. 28-Mar. 7; Natl. 4-H Club Week 
Cheese, Quaker Oats, Jell-O and Na- //-Mar. 29: Lent (U.S. Dept. of Agr., Fed. Ext. Serv- 
hisco Cockies Feb. 12-22: Natl. Pimiento Week (Assn ice, Washington 25, D.C.) 


ee If your corrugated box 
rappev's Sons, Inc.. New 

Iberia, La.. is promoting its Mexi-Pep, suppliers print your boxes, 
hot sauce, with a selling display unit ° 

depicting a burro carrying a basket and you would like to 


loaded with bott'es of Mexi-Pep 


save, simplify, yet improve 
your printing program 


then... 


we have a FREE BOOKLET called 


MATTHEWS 
NATIONAL 
ADVERTISERS 
SERVICE 


THE NATIONAL KRAUT AND FRANKFURTER which you should read 
WEEK promotion will remind budget-minded 
shoppers that a tasty meal can be had with 


this pair. JAS. H. MATTHEWS & co. 
: Merchandising Calendar PRINTING DIES 
Jun. 185-31: Del Monte Sun Fest (Calif 6 3925 FORBES STREET, PITTSBURGH 13, 
Packing Corp., San Francisco, Calif.) PLANTS BOSTON, CHICAGO, CLIFTON, JACKSONVILLE, PHILADELPHIA, prrrseurot 


Jan. 29-Feb. Natl. Kraut and Frank- 


FOOD PROCESSING MACHINERY 


NEW USED REBUILT 


FILLERS * CLOSING MACHINES + BEAN EQUIPMENT + APPLE EQUIPMENT + CASERS 
* SILVER STITCHERS + PEA GRADERS * GOOSENECK ELEVATORS * STAINLESS STEEL TANKS 
TOMATO HOT WATER SCALDERS PUMPS — ALL SIZES, MODELS AND MANUFACTURE. 


& Serving the food processing industry since 1912 ® 


OTTO W. CUYLER CORPORATION 


WEBSTER . NEW YORK 
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CANNED FRUITS 


U. S. 1958 Pack Looks 
Smaller than 1957 


With reports in on a good share of 
the 1958 items, the U.S. canned fruit 
pack still appears to have totaled about 
115.6 million actual cases, slightly less 
than the total of 1957. Items so far 
reported include the following. in 
thousands of actual cases 


item 1957 1958 
Apples 3.668 NA 
Applesauce 14,006 NA 
Apricots 5,120 2.344 
Berries 2.014 NA 
Cherries, red 3,604 2.746 
(Cherries, sweet 1.503 1. S08 
Cranberry $.7$2 NA 
Grapefruit NA NA 
Orange NA NA 
Citrus salad NA NA 
Figs 727 ROO 
ocktail 14.884 15.078 
Salad 1.972 848 
Other mixed 279 286 
Ripe olives 1.984 2300p 
Peaches, cling 21,935 20,128 
Peaches, free 6,201 7. S00p 
Peaches, spiced 497 
Pears 10,772 NA 
Pineapple 18,887 NA 
Purple plums 1.127 1, 103n 
Mise. plums 116 NA 
Totals 118,900 115.600 


Preliminary, NA——Not available 
(alitorna only a—Northwest only 
Imludes Philippines 


GLASSED FOODS 


Catsup, Chili Sauce Packs 
Reported—Pickles Drop 3% 


Canners League of California has 
announced that state's glass pack of 
catsup io have been 11,011,709 cases, 
all sizes. This is above the 1957 figure 
of 9,693,948 cases, and suggests a 
larger national output as well 

The California chilt sauce output in 
glass (12 12-07.) was only 699,778 
causes in 1958, contrasted with 929,305 
in 1957 

The harvest of cucumbers for pick- 
les in the country this past fall was 
14,884,000 bushels, according to US- 
DA. This was 3 below the record 
crop of 1957, which totaled 15,408,- 
OOO) bushels 
10,000 acres tor the 1958 season, but 


Acreage had been cut 


the average vield per acre increased 
trom 119 to 125) bushels. Michigan 
produced the largest crop, tollowed by 
No. Carolina, Wisconsin and Calitor- 
ma. California’s yield per acre, 420 
bushels, was tops, with Washington 
and Colorado ranking next 

U.S. stocks of pickles in tanks and 
barrels, as of October |. were 
13,873,000 bushels, a little above the 


13,186,000 bushels reported a year 
earlier. The average from 1947 to 
1956 had been 11,019,000 bushels 


CANNED VEGETABLES 
Preliminary Figures Show 
U. S. Pack Up 1% over '57 


With a fair share of the tomato 
products figures in, the U. S. 1958 out- 
put of canned seasonal vegetables still 
appears to have totaled just under 
190 million actual cases, about | 
above the 1957 output. Not included 
in these figures are vegetable juices, 
or glassed catsup and chili sauce. Prod- 
ucts so far reported by National Can- 
ners Assn. and Canners League otf 
California compare with 1957 as fol- 
lows, in thousands of actual cases 


Item 1957 1958 
Asparagus, white 1,983 2.827 
Asparagus, green 4.786 4,659 
Green beans, 

snap 24,038 NA 
Wax beans, snap 4,229 NA 
Lima beans, fresh 2,739 
Beets 9.089 NA 
Carrots 2.290 NA 
Corn, cob 2004 NA 
Corn, cut 37,517 32.078 
Okra, alone 38] NA 
Okra tomatoes yO) NA 
Peas, green 37 807 33.110 
Peas, field 1.630 NA 
Pimientos 919 NA 
Pumpkin 2,844 NA 
Spinach 6,230 NA 
Greens, misc 2,183 NA 
Tomatoes NA 
( atsup, tin 2,873 NA 
Chili S.. tn 636 NA 
Tomato paste 6.5706 242¢ 
Tomato puree 3,456 NA 
Tomato sauce 6.863 NA 
Tomato, mise 22c 
Mixed peas carrots 1.861 NA 
Succotash $23 NA 
Salad vegetables 1.598 NA 
Misc. vegetables 2. 590c NA 
lotals 187.867 189.500 


(alitornia only 


NA Not avatlable 
—Estumared 
Canners League of California has 
released that state's 1958 tomato prod- 
ucts packs, which compare with those 
ot 1957 as follows, in thousands of 


uctual cases 


Hem 1957 1958 
Tomatoes, round 9.114 Pay 
Tomatoes, Italian 532 793 
Catsup, tin 2.283 2.858 
Chili S., tin 230 273 
Paste 6.570 8,242 
Puree or pulp 2.317 2.305 
Sauce hot sauce 6,029 10,373 

922 


Misc. tom. prods 


California’s tomato juice output in 
1958 was not as large as had been 
anticipated by sources 


some trade 


Canners League reports it at 13,861.- 
045 actual cases, only a shade above 
the 13,703,044 cases of 1957. 


CANNED/GLASSED JUICES 


Florida Packs Far Behind 
Season of 1957-58 


Florida is getting off to a very slow 
Start in its 1958-59 citrus juice canning 
season. During the first two months ot 
the pack year starting October |, pro- 
duction of shelf-pack canned grape- 
fruit juice was down nearly half, and 
outturn of other canned juices was 
lagging even further behind. However. 
the cause is late maturing of the fruit 
rather than a short crop: the state 
expects to pick more oranges, more 
tangerines and more grapefruit) in 
1958-59 than in 1957-58. Only the 
vield of limes ts down. 

The 1958-59 output of canned and 
bottled grape juice should be a good- 
The principal grape juice 
processing states—New York is the 
largest—have better crops than those 
of 1957. 


sized one. 


FROZEN FOODS 


Preliminary Figures Show 
Declines in Some Packs 


Preliminary data released by Nat! 
Assn. of Frozen Food Packers to date 
on strawberries, red cherries and 
peaches, plus trade estimates on other 
products, point to a total 1958 frozen 
fruit pack in the neighborhood of 600 
millon pounds. The strawberry pack 
ran about 250 million Ibs., red cher- 
ries were millions, and peaches 
totaled 41° millions. The output of 
all fruits will be considerably below 
the 1957 figure of 671 million Ibs 

The U. S. 1958 frozen vegetable 
pack also apparently has run behind 
that of 1957. Cut corn has totaled 
only 106 million Ihs., against 113 mil- 
hhons last vear, and peas have dropped 
trom 296 to 251 millions, according 
to NAFFP. In Calhforma, Western 
Frozen Food Processors Assn reports 
a Fordhook lima bean pack of 52.6 
million Ibs... vs. 65.2 millions the vear 
betore. However, California’s output 
of baby limas is up one million Tbs 
and its green snap bean pack has 
gained almost seven millions. In total. 
however, the U. S. trozen vegetable 
pack (excluding potato items) seems 
to have been about 1,.060,000,000 
against 1,144.863,000 in 1957 

Florida’s frozen concentrate pack 
started, because the 
maturing 


is” late getting 
fruit has been slow 


j 
| | 
4 ANNER/PACKER for January 


Top quality for 
all processors 


Select: from these three Northrup 
King canning and freezing varieties. 
All are bred, developed and introduced 
by Northrup King. NK 199 best 
suited for the East and Midwest. NK 
195 is ideal for the Inter-mountain and 
Pacitic Coast areas. And Sugar Kine 
Code 78.4) is perfect for the Northern 


tier of States 


NK 199 Corn 
Northrup King specifically for the proc- 


essing trade. Gives one of the highest 


Developed by 


recoveries of cut corn in the trade. Ears 
are blocky, filled to the tip with very 
deep kernels of unusually high quality 
Flavor is exceptionally good and sweet 
Large, uniform ears handle easily, cut 
costs at huskers and cutters. Average 


maturity: 84 davs. 


NK 195 Corn An outstanding 
freezing and canning variety. bred, 
deve loped and introduced by Nor thrup 
King. This hybrid has a parallel sided 
ear with 14-16 rows of very deep, nar- 
row kernels of high quality. Plants are 
heavy vielding, have unusually good 
vigor. Finished product is outstanding 
for its bright, sharp color, good kerne! 
shape and eve appeal. Average matu- 


ritv: &7 davs 


Sugar King Corn (Code 78A) 
\ large =( ared, ( armel ross season hv- 
brid developed and = introduced by 
Northrup King. Features outstanding 
sweetness and tenderness. Its large 
14-18 row ear is evlindrical, excellent 
for processing. Kernels are narrow, 

ive high recovery. Plant has 
Very good VILZO! and wide dark yrecn 


leaves. Average maturity: 78 davs 


R KING C 
Cove 78 


ORN 


eed eds 
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Outlet Valve 
Discription: ftlush-type  sant- 
tary kettle outlet valve stainless 


steel 


Prarurtes: Valve has a heavy stain- 
less steel plug for cutting through 
meat and vegetable cubes, providing 
positive sealing. With a slight) turn, 
the handle works as a locking device 
in holding the valve plug in an open 
position 

Meir: Hamilton Copper and Brass 
Works, a Div. of Brighton Corp. 
Cinemnat, Ohio 


Steam Cleaner 

Discription: Fully 
heavy-duty unit developed for mainte 
nance and cleaning operations 


uutomatic, 


r 


Frearerts: A modern cabinet made 
of heavy gauge metal protected both 
inside and out with a baked enamel 
finish which completely 
There are no dangling wires or 


covers all 
parts 
outside openings and a rack is provid 
ed tor the gun and hose. “V" design 
of water pump delivers tull capacity 
at all times 

Mer: Circo Equipment Co.. 51 


Terminal Ave., Clark, N. J 


NEW EQUIPMENT/ SUPPLIES 


Pre-gelatinized Starch 
Description: A thickener design- 
ed for producing instant fruit pie fill- 
ings. Trade name: Instant Clearyjel. 
Features: Clearjel thickens almost 
instantly in cold water or cold fruit 
juices and requires only simple blend- 
ing with the fruit. The manufacturer 
states that fillings made with this thick- 
ener have exceptional clarity, smooth- 
ness of texture and little or no de- 
tectable starch taste. 
Mer: National 
Inc., 750 Third Ave., 
N. 


Starch Products 
New York 


Stapling Machine 

Drscription: Air-operated machine 
(model DI4ADS-1) seals filled con 
tainers from the side 

Frearures: The height of the sta- 
pling head can be adjusted for dit 
ferent box sizes without use of tools 
ihe head can also be rotated so that 


staples can be applied vertically or 


horizontally 
Mer: Bostitch, 2007 
Fast Greenwich, R. I. 


Briggs Dr., 


Pickle Flavors 
Dt SCRIPTION 
which can be incorporated into the 


Spicing compounds 


brine. Trade name: Pik-O-Spice Solu- 
ble I lavors 
Features: Soluble ino any” water 


medium, they may be added in pro- 
portions of 12-02. flavor to 100° gal. 
brine 

MER Dodge & Olcott, Inc.. New 
York City, New York. 


Food Preservative 

Description; Can be used effective- 
ly for jams and jellies, preserves, pick- 
les, carbonated beverages, citrus oils 
and reconstituted juices, according to 
the manufacturer 

Frarures: Approved by the Food 
and Drug Administration for use in 
concentrations up to 0.1 in toods 
where preservatives are permitted by 


law. Does not effect taste or color 
Mer.: Guardian Chemical Corp.. 
3&-15 30th St.. Long Isalnd City, N. Y. 


Seed Treatment Compound 


A new, easy-to-apply 
adhesive compound used to treat seeds 
before planting. It is a form of 
molybdenum, an element necessary to 
the growth of crops. Trade name 
Moly-Gro 


Frarures: Readily soluble, it can 
be applied to seeds while inoculating 
or slurry-treating with other com- 
pounds. It provides a uniform coating 
which wont rub or wipe off during 
planting or handling. 

Mer: Climax Molybdenum Co.. a 
Div. of American Metal Climax, Inc., 
S00 Fifth Ave.. New York 36, N. ¥ 


Horizontal Cartoner 
DiscripTionN: semi-automatic 

unit, model CMH, designed for load- 

ing products into cartons horizontally. 
Frearurts: Except for sliding the 


product into the carton, the cartoner 


Operates automatically. It accommo- 
dates either a tuck or a glued-end car- 
ton and can be adapted for thermo- 
sealing a cold wax carton for the 
trozen tood industry 

Mer: R.A. Jones & Co., Cincinnati, 
Ohio 


Foil Container Rim 

DrscriptTion: A new rim for rigid 
aluminum foil containers. 

Features: Rim is a vertical flange 
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. MARY, GIVE ME MY ROBINS 
CATALOG. I'LL GET THAT LINE 
OPERATING EFFICIENTLY I!" 
ins 


The Robins catalog shows 
hundreds of proved, efficient 
machines that keep produc- 
tion of quality products 
moving. Consult it—often. 
If you don’t have a copy, write, wire or call 


A ARobins 


AND COMPANY, INC. 
Manufacturers of Food Processing Machinery since 1855 
713-729 East Lombard Street © Baltimore 2, Maryland 


THE ROBINS LINE INCLUDES @ 


BETTER JAMS 


Jellies and Confections 
Because... 


Pil Wide pH Range 
EP Strength 


Neutral in color and flavor — 
& blends naturally with more differ- 


ent fruits than any other pectin 


® NUTRL-JEL \ For Preserves, Jams, oO Mokes jams & jellies with an even, 


Regular and Slow Set. { Jellies and Marmalades smooth texture (never grainy) 


di d dabilit 
@ CONFECTO-JEL For Jellied Candies end improved 


— Ready to use. 


For full information, technical advice, and formulas write Dept. C-1 
_. Plants in Apple Regions From Coast to Coast Assure Dependable Supply = 
SPEAS COMPANY, GENERAL OFFICES, KANSAS CITY 20, MISSOURI 
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“For better 
product, longer 
life, greater 
efficiency."’ 


MODEL FH SNIPPER 
with plastic pocket cylinder, 
oscillating knives and hinged 


guard 


No possibility of discoloration of product. 


® Pockets can be replaced by “snapping in’ with- 
out disassembling cylinder (Patent Pending) . 


® No pressure on plastic pockets. 


® More wear resistant than brass or stainless steel. 


Greater snipping efficiency. Strops the knives to 
razor sharpness that cuts clean. Less wear on 
knives than metal. 


Light — two men can lift the cylinder. 


© Aluminum end castings, stainless rods, ferrules 
and segments. 


Write for complete information 


PROCESSOR 


FOO 


with a full curl at corners. Excessive 
bunching at corners is avoided because 
they are vertical flange. 

Mer: Ekco-Alcoa Containers Inc., 
Wheeling, III. 


Circulars, Bulletins 
Catalogues, Brochures 


Apple Recipes: Illustrated collection 
of 65 quantity recipes features the tn- 
stitutional pack of apple sauce, apple 
slices and apple juice. Entitled, “A 
Collection of Tested Quantity Recipes” 

Processed Apples Institute, Inc., 30 
East 40th St., New York 16, N. Y. 


Material Handling: |6-page booklet. 
“The Basic Concepts of Industrial 
Material Handling,” is a successor to 
the original Booklet Number One pub- 
lished in) 1952—Material Handling 
Institute, Inc.. Educational Div., 
Gateway Center, Pittsburgh 22, Pa. 


Merchandising: Illustrated 36 - page 
booklet, “How To Select Display 
Stands,” answers questions on how to 
give products more impact at point 
of sale—Hinde & Dauch, Sandusky. 
Ohio 


Drives: An eight-page booklet de- 
scribes the new Reeves “Sanitary-Type 
Vari - Speed Motodrive™ Bulletin 
M-588 from Reeves Pulley Co., Div 
of Reliance Electric and Engineering 
Co., Columbus, Ind. 


Cataiog and Price List: Booklet con- 
tains 36 pages of price listings, descrip 
tions and market information on es 
sential oils and aromatic chemicals 
Dodge & Olcott, Inc., 180 Varick St. 
New York 14, N. ¥ 


Food Processing Machinery: I!lus 
trated 28-page catalog, No. 5158, gives 
descriptions and specifications of com 
plete lines of food processing equip 
ment—Berlin Chapman Co., Div. ot 
Consolidated Foundries and Mtg 
Corp.. Berlin. Wis 


Bottle Bands: Booklet describes “Cel 
O-Seal”™ cellulose bands, their cost. ap 
plication, and the point-of-sale mer 
chandising opportunities they offer in 
question-and-answer torm—Du_ Pont 
Co., “Cel-O-Seal” Bands Section, Wil 
mington YS, Del 


| CR CO SCORES ANOTHER FIRST! x > | 
“SAY SEE-AR-CO 
NEW! AMAZING | / 
| PLASTIC POCKET 
BEAN SNIPPER CYLINDER 
| 
| 
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Promote your products in true-color Marathon 
overwraps and they look as appetizing on your 
package as in it. Perhaps even more so, since 
true-to-life Marathon pictorials capture that 
packed-at-the-peak-of-perfection look. 

Whether printed on Tyton or high-gloss Glam- 
akote ... Marathon full-color, high-fidelity, roto- 
printed pictorials have a depth and brilliance 
that make them “sing out” in any store freezer 
cabinet. Why not put Marathon overwraps to 


_ work selling your product? 


MARATHONMPACKAGES 
SELL BRANDS ¢ PROTECT PRODUCTS ¢ SPEED PRODUCTION 


Ww Marathon Overwraps 


Ask the Man from Marathon to show you samples. 
While you're with him, ask about Marathon car- 
tons, too. He has the broadest line anywhere — 
plain or printed (litho or letterpress on Hi-Fi 
paperboard), in a variety of finishes—grease- 
resistant, Polyglaze, foil-laminated and the new 
supersmooth, supersheen, high-gloss Hi-Fi Glam- 
akote. Marathon, A Division of American Can 
Company, Dept. 651, Menasha, Wis. In Canada: 
Marathon Packages Limited, 100 Sterling Road, 
Toronto 3. 
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MADE 
OF 
PEAT 


PLANT POT 
AND ALL 


Growers Using 


JIFFY-POTS 


will provide you with 


EARLIER PRODUCTION 


Roots grow right through 
Jiffy-Pot walls— you plant 
into the field “pot and all.” 
Young plants suffer no 
transplant shock, become 
quickly established, mature 
earlier. 


GREATER YIELDS 


Reports show substantially 
greater yields of  green- 
house, field and canning 
Tomatoes, Cucumbers, Mel- 
ons, Peppers, Eggplants, 
and many more vegetables. 


MORE UNIFORM CROPS 
With Jiffies the crop is in- 
creased and evened out— 
all the feeding roots are 
saved, ready to go to work 
an hour atter plants are in 
the ground 


can be 


ordered 


from 
GEO. J. BALL, INC. 
West Chicago, Ill. Ph. 299 


L 
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AUTOMATIC RAIN system developed by FMC's John Bean division 


Automatic Irrigation System Announced 


A regular water supply tor his crops, 
whether the grower has been accus- 
tomed to irrigating his fields regularly 
or not, is made possible by a develop- 
ment recently announced by the John 
Bean division of Food Machinery & 
Chemical Corp. The equipment was 
demonstrated on a 20-acre potato 
plot, but is applicable to many types 
of processing crops 

As the sketch at lower right shows, 
the “Shur-Rane Sequa-Matic™ system 
employs a main supply line and multi- 
ple lateral lines of 4-inch aluminum 
tubing, to torm a solid grid-type in- 
stallation with pressure-actuated valves 
and sprinkler outlets at designated tn- 
tervals. The system is operated by an 
electronic timer, which turns on the 
first sprinkler in each line tor a pre- 
determined period, shuts off and 


turns on the next one for a similar 
period, and so on until all sprinklers 
have been used. The cycle is then 
automatically repeated. 

John and Alex Kochergen, on whose 
ranch the tests were run, reported that 
the installation made water control 
more accurate, saved on labor, avoid- 
ed trampling of vines and potatoes, 
reduced insect and worm damage, and 
increased yield. They will add 140 
acres to the 20 now served by the 
“Shur-Rane™ method. 

Secret of the operation is an 
sembly at each sprinkling point which 
includes a pressure-sensitive valve to 
turn the water on and off, and a riser 
with a conventional sprinkler head. 
The timer, by varying the water-pres- 
sure, controls the valve operations. 


Pickle Harvester Picks an Acre an Hour 


Twenty mechanical pickers prob 
ably will be harvesting cucumbers tor 
pickles in various parts of the country 
in 1989. Fifteen of them, if current 
testy: prove out, will be improved 
models, the result of two vears of field 
trials. All of them will be made by 
Chisholm-Ryder Co. of New York, 
who developed the equipment, with 
For Bros., trom the original invention 
of The Prerson and Llovd Culbert of 
Ravenna, Mich 

Five machines were used exper! 
mentally in LYSS8, tour of them by 
Libby, NeNeill & Libby. 


pue hers 
Green Bay 


Stokely-Van Camp, Ine., 
Foods, Bond Pickle Co. Changes made 
since then are believed to have made 
the equipment satisfactory for all 
growing areas, and tor all varieties of 


PICKLE PICKER built by Chisholm-Ryder Co 


cucumbers, but final results will not 
be Known until February | 

A photo (above) shows the 
1YSS8 machine, trom which the oper- 
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backed by centuries 
of specialization! 


Yields will be bigger and your profits greater 
when you plant the vegetable seeds specifi- 
cally developed for your special growing 
conditions and markets. 


Four leading seed specialists — the creators 
of SEED RESEARCH SPECIALISTS INC. —have 
totaled nearly two and a half centuries of 
intensive breeding on specific types of vege- 
table seeds. Now, under the distinctive new 
SRS label, they are working together . . . to 
provide an even greater expansion of their 


specialized seed research programs. 


Look for the bright blue SRS label ... your 
guide to better crops through Specialization. 


CLARENCE BROWN COMPANY 


SPECIALISTS IN TOMATO AND PEPPER SEEDS 


LAWRENCE ROBINSON & SONS 


VINESEED SPECIALISTS 


WALDO ROHNERT COMPANY 


SPECIALISTS IN ROW CROP VEGETASLES 


WISCONSIN CABBAGE SEED COMPANY 
CABBAGE SEED SPECIALISTS 


Sold only through quolified seed distributors and their dealers 


SED 
RESEARCH 
SPECIALISTS 


SALES OFFICES: Modesto, California, USA 


Write ovr soles office for further information 
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ating principle can clearly be seen 
The equipment is steered down a row 
of cucumbers, the central vine pass- 
ing through the middle slot and the 
runners being gathered up by rubber 
fingers on the two rollers which taper 
out from the middle. The runners and 
their loads of cucumbers are then 
spread out over the rods which may 
be seen behind the rollers, and which 
lie parallel to the center slot 

These rods are fixed at both ends to 
endless chains, which continually draw 
them outward, away from the center 
opening. Their rate of travel ts direct- 
ly related to the ground speed of the 
tractor; for big cukes, movement ts 


fast, but for smaller sizes it ts slowed 
down. As the bars move outward, the 
cucumbers hang down between them 
and are gently snapped off and de- 
posited on the two belts which lie 
beneath. These also move outward, 
and carry the harvest to the outside 
edges of the machine 

Here the cukes are received on 
woven-wire conveyor belts which carry 
them backward to the rear of the trac- 
tor, where they drop into picking 
boxes. En route, twigs and soil fall 
through the belt openings, and blow- 
ers remove leaves and other lighter 
debris. The back area accommodates 
six boxes, all of which may be filled 


ASK HOW 


YOU CAN REDUCE 


PICKING 


that 


ePALLETIZE 
STACK EVENLY 
e AUTOMATIC DUMP 


e REDUCE BRUISE 
DAMAGE 


e HAVE LONG LIFE 
e SAVE SPACE 
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ABC's vast forest, sawmill 
and factory facilities assure 
immediate service. 


We will gladly send information on the use of wooden picking 
boxes in mass production and automation handling methods. 


merican Box Corporation 


2740 HYDE ST. 


SAN FRANCISCO 19, CALIF. 


before it is necessary to stop the equip- 
ment and unload. 

The new machines will be built to 
pick from rows on 6-foot centers. They 
operate best with two men—one to 
drive and one to remove the filled 
boxes. They are most successful when 
“guide plants” are used—a stalk like 
oats, which stands straight up and 
clearly marks the center of the row 
At normal operating speeds, they work 
an acre an hour, with an efficiency 
which provides for picking every 
third day. 

The 1959 equipment, in addition to 
being designed for rows on 6-foot 
centers (the earlier ones were built 
tor 7 feet), has new brushing equip- 
ment to protect the vines from being 
trampled, and is equipped with a 
planetary-type transmission which per- 
mits using maximum horsepower at 
slow ground speeds 


Mechanical Citrus Pruning 
Experimental shaping of citrus trees 
by means of a heavy-duty hedging ma- 
chine indicates that a part of the prun- 
ing jo may be accomplished mechan- 
ically without cutting into the yield. 
Paul W. Moore of University of 
California’s Riverside station reveals 
that annual trimming of lemons in this 


tashion—supplemented by some hand 
pruning—has cut pruning costs 30° 
to 50°; , with no damage to fruit yield 


or quality. Light hedging of oranges 
has sometimes reduced yield slightly 
on the next crop, but has also in- 
creased production in later harvests 


Tomato pH Runs High 

Processors have perhaps asked too 
much of the tomato, and as a result 
are suffering spoilage problems be- 
cause of too low acidity (1.e., too high 
pH). This appeared to be the feeling 
of cannery tood technologists and 
other tood scientists after a seminar 
conducted in December in Berkeley. 
Calit., by National Canners Assn. 

In their search for tomatoes which 
are sweet to the taste, big in yield, 
high in solids, bright in color, large 
in size, and long-lived in the field, 
suppliers, packers and growers seem 
to have pushed the pH up in some 
sections of the United States to a point 
where some of the fruit is running 5.0 
and over. At this point the conven- 
tional processing methods sometimes 
tail to achieve complete sterilization. 

\ simple solution to the problem 
exists, however. Canners are asking 
U.S. Food & Drug Administration to 
hold a hearing on their petition to 
permit the addition of lemon juice or 
citric acid, which will correct the 
shortage in acidity. Addition of sugar 
can then be used to bring palatability 
back to normal 
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Glass containers bearing this famous trademark saa 


—familiar to American housewives for three 


generations—will assure superior performance 
on your filling line ... will safeguard the 
excellence of your product until it reaches the 
consumer .. . will give your product package- 
personality to beckon for customer preference. 
For the finest glass containers, metal closures, and 
complete Package Counseling Service, get in 
touch with your nearest Ball representative now! 


BALL BROTHERS COMPANY, INC., Muncie, Indiana. Factories in 
Muncie, Indiana; Hillsboro, IHlinois; Okmulgee, Oklahoma; El Monte, 
California. Represented in mayor cities throughout the United States. 
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Frozen Soups Co., San Francisco; screw-top closures Sweet Kraut 


Chun King Sales, Duluth, Minn... by Lan Meeter Bros. & Co.. Union Grove. 
has introduced two new frozen soups “oe +. va ibels res — Wis., is marketing a Sweet Kraut, de- 
Egg Drop and Won Ton. Egg Drop ithograp os Angeles, Calif signed to appeal to modern home- 


soup ts a chicken broth with shreds of Mew Brees fer C end 0 Sugar 

New designed packages are in use 
by California and Hawaiian Sugar Re- 
fining Corp. for its complete line of 
sugar. Major changes from the old 
package include stronger identification 
of the product with Hawaii; adapta- 
bility to colorful displays: and a gen- 
eral “feminizing™ of the line. All pack- 
ages have a new closure for easy open- 
ing and c'osing. The granulated sugar 


eggs throughout. Won Ton is a blend 


of greens and broth with Chinese 


makers and children The label, de 
signed and supplied by Calvert Litho 


ravioh. The two soups bring to an even 


dozen the number of trozen products 


under the Chun King Label graphing Co., emphasizes the idea ot 


sweetness 


Nokomis Wild Rice 

CK Foods (associated with Chun 
King of Duluth) now packs three 
varities of Nokomis Wild Rice. They 
are: the 14 oz. All Purpose Dressing 


Macaroni and Cheese 

Libby, McNeill and Libby recently 
introduced a new trozen product 
Macaront and Cheese. The product 
wus intended tor Lenten promotion, 


however, the company reports sales 


cartons have a metal pouring spout 
Jean Porter, the firm's home econo 


mist, is featured on each package to 
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gether with new recipes 


New Potato Chip Bag 
The Winslow Chip Co., Inc., Mar 
blehead, Mass.. ts using a redesigned 
y outer bag for twin-pack potato 
| i” chips. The bag, designed by the Para 
mount Packaging Corp., Philadelphia, 


have been better than expected The 


package Was designed and produced by 
Western Waxide Div. of Crown-Zeller 
bach Corp 


with Wild Rice: the & oz. box of Dry 
Wild Rice: and the 10 oz. can of 
pre-cooked Wild Rice. ready to heat 


and serve 


Tartar Sauce in New Jar 
A new squat jar with blown ribbing 


Spaghetti Twists 

Buitont Foods Corp., South Hacken 
suck, N. J.. has introduced heat-and 
serve Spaghetti Twists with Meat Balls 
ina 15 3/4 oz. can. The red, white 


being used by Best Foods, Inc... 


San Francisco, Calit., for the packag- 
ing of its tartar sauce. Horizontal rib- 


bing provides tor safe handling. Jars 


ure turnished by Owens-Illinois Glass 


Pa., is printed in red, white and blue 
Avisco 450 MS-3 cellophane ts used and yellow label carries a picture of 
tor the outer bag, while Avisco 450 the product: the brand name ts clear- 
MS-4 is used for the inner bag ly visible around the top 
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Labeling Jam...? 


Tall and short .. . thick and thin . . . oval and oblong, the ‘“‘food 
spread” container is a prime example of variety in packaging. 
This demand to be different, really puts the pressure on labeling 
operations. 
That’s why more and more food packers are switching to the 
World Super CM Labeler. Capable of applying one, two or more 
labels... the Super CM will accommodate up to 320 bottles per 
minute. 
Fast change over for other shapes . . . “‘no bottle — no label” 
SUPER CM ’ control... straight line operation . .. and a dozen other exclusive 
features make the Super CM your finest investment for high 
speed packaging. Why not ask your World Sales Engineer for 
the complete facts? 
orld’s Largest Manufacturer 
of high-speed 


Labeling Machinery VV ORLDEF:\:i4 84-45 


ECONOMIC MACHINERY COMPANY - WORCESTER 3, MASS. / Division of Geo. J. Meyer Manufacturing Company 
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Continental Can Merges 
Two Canadian Subsidiaries 

Continental Can Company’s two 
subsidiaries in Canada—Gair Com- 
pany Canada Ltd. and Continental 
Can Company of Canada, Ltd.—will 
be merged Jan. |. They will be known 
as the Continental Can Company of 
Canada, Ltd. 

David H. Ross, president of Gair 
Company Canada, will become chair- 
man of the board of the consolidated 
company. Frank A. Whittall, presi- 
dent and general manager of Conti- 
nental, will assume these same posi- 
tions and be chief executive officer. 
James A. Stewart, executive vice pres- 
ident of Continental, will maintain 
that post with the new firm. 


Dow Announces 


Retirements 

Changes in the board of directors 
of the Dow Chemical Co., Midland, 
Mich., were announced recently with 
the retirement from the board of Dr. 
E. O. Barstow and R. L. Curtis. Mr. 
Barstow retired as vice president but 
was named honorary chairman of the 
board. Mr. Curtis retired as general 
manager of Dow's Western Division 
but retains a vice presidency. 

Donald K. Ballman, director of 
sales, and C. B. Branch, manager of 
the plastics department, were elected 
to succeed the two retired directors. 


Leland A. Doan will succeed Mr. 
Curtis as Western Division general 
manager. 


Cochran Foil Corp. Plans 
Million Dollar Expansion 

Cochran Foil Corp., wholly- 
owned subsidiary of Anaconda Com- 
pany, has announced plans for a $2 
million expansion of its Louisville 
plants. The project will be started early 
this spring. It is expected to be com- 
pleted by Labor Day. 

The company plans to add two new 
“four-high” 62 inch foil rolling mills 
and a building addition which will 
provide more space for office and 
factory operations. 


Heifred Company Buys 
Hustler Corporation 
The Heifred Company recently 
purchased the Hustler Corp., electric 
lift truck producers located in Wil- 
loughby, Ohio. The company will be 
known as The Heifred Corporation. 
The present line of Hustler lift 
trucks and personnel carriers will be 
continued. Brand names of Pug and 
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Brute will also be maintained. R. V. 
Woodley, former president of Hustler, 
will remain as sales director. 


Railway Firm Orders 
200 Insulated Cars 

Santa Fe Railway has placed orders 
for 42 new diesel locomotives and an 
additional 600 new freight cars, ac- 
cording to president E. S. Marsh. 

The new freight equipment consists 
of 500 “DF” 50-ft. 6-in. box cars to 
be constructed in the company’s shops 
at Topeka, Kan. They will all be 
equipped with shock control under- 
frames, roller bearings and nailable 
steel flooring. Two hundred of them 
will be insulated cars. 


25 Year Club 

Two Hoffmann-La Roche employees 
recently received awards for comple- 
tion of 25 years of loyal service. Parke 
Richards, Jr., and Lee F. Donley were 
initiated into the Roche 25 Year Club. 
In addition to a check, each received 
a gift of his choice. 


New Agency Formed 

Isker & Adajian, Inc. is a newly 
formed company succeeding Pilgrim 
Advertising, Inc., a Chicago agency 
specializing in food and food equip- 
ment advertising. The new firm will 
offer expanded market research, pub- 
lic relations and sales promotion serv- 
ice. All former Pilgrim accounts will 
be served by the new firm. Rohland 
A. Isker and Armen Adajian are spe- 
cialists in the mass feeding market. 


1958 HALL OF FAME AWARD was presented 
to Homer W. Ohthaver (r.), White Cap 
Co., by W. E. Dailey, president, National 
Pickle Packers Assn. Inscribed on the silver 
platter is the message, “To Homer W. Ohl- 
hover, 1958 Hall of Fame Award in grate- 
ful recognition of creative engineering eon- 
tributing to the advancement of our industry 
—NPPA.”’ 


Canadian Firm To Produce 
Industrial Adhesives 

H. B. Fuller Co., Ltd. of Canada, 
a subsidiary of H. B. Fuller Co., St. 
Paul, Minn., will soon begin produc- 
tion of industrial adhesives. The com- 
pany has leased a building in Winnipeg 
which has 5,000 sq. ft. of space for 
production, laboratory and _ office 
areas. 

The new plant will manufacture all 
types of dextrine, starch, animal and 
resin adhesives. Laboratory facilities 
will be available for solving specific 
adhesive problems for customers. 
Donald Giroux will serve as general 
manager in charge of sales and opera- 
tions. 


WwoRLD awarded 


magazine 
Continental Can Co. a silver and bronze 
Oscar for its 1957 annual report. Con- 


FINANCIAL 


tal tives seen with the awards 
ore (1. to r.): L. R. Dodson, secretary-treas- 
urer; R. G. Fisher, vice president arket 
ing; L. Wilkinson, executive vice president— 
finance and administration; and W. Betz, 
assistant secretary. 


Plant Change 

Rheem Manufacturing Co., N. Y.., 
has announced plans to transfer steel 
shipping container production from 
Sparrows Point to its container plant 
at Linden, N. J. The move is being 
made because most of Rheem's con- 
tainer customers are in the Eastern 


coast. 


Canco Forms New Division 

The American Can Company has 
announced that two of its subsidiaries, 
Sun Tube Corp. and Bradley Contain- 
er Corp., have been consolidated with 
the parent company. In the future the 
two firms will be operated as the 
Bradley - Sun Division of American 
Can. Kenneth M. Leghorn, formerly 
president of Bradley, was named vice 
president and general manager in 
charge of the new division. Joseph D. 
Martin, former president of Sun Tube, 
was also named a vice president of the 
new division. 
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~ ‘ cott Hydraulic Pressure Blancher 


_ Gives you 6 Big Advantages 


_ FLEXIBILITY: May be installed anywhere . . . floors, ceil- 
ings or walls! Large capacity; any length of blanch. 


UNIFORM BLANCH: Commodity immersed in blanching 

* water at all times. Sensitive air operated control, de- 
signed exclusively for the tubular blancher maintains 
accurate water temperature automatically. 


CLEANER PRODUCT: Product in clean, running water. 
Sprays give final rinse. Helps remove leaf and dirt 


particles. 


SHORTER BLANCHING TIME: Commedity is blanched 
under pressure resulting in shorter blanching time, 
better color, flavor, quality! 


_ STEAM ECONOMY: Blancher is totally enclosed... steam 
cannot escape; starting time reduced to minimum. 


The Scott Hydraulic Pressure Blancher gives you the things important to 
economic operation and a high quality product. Time tested and approved 
through years of service in plants everywhere. Write today for complete 
information and detailed literature. 


COMPANY 


Lower 
Labeling 


Costs with a BURT 


NON-STOP 
LABELER 


The fast, accurate 
Burt Model AUS Non-Stop 
Labeler provides uninterrupted 
BURT MACHINE CO. from the opening 
401 E. Oliver Street + Baltimore 2, Md. of each operating period. 


Sold & Serviced in the West by: 
KING SALES & ENGINEERING CO. JAMES Q. LEAVITT COMPANY 
San Francisco 5 * Los Angeles Ogden, Utch * Oakland, Colif. * Seattle, Wash. * Salem, Oregon 
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Sauces 

Cheeses 

Gravies 

Soups 

Meat, Fish, Poultry 


Natural 
Hickory Smoked 


Flavor... without 


expensive processing costs 


It's easy to cash in on the increasing 
popularity of foods with a hickory 
smoked flavor. Just add these new 
naturally smoked seasonings to the 
foods you sell. Use Kater Autolysate, 
a naturally smoked autolyzed brewers’ 
yeast extract, for cheeses, gravies, 
sauces and other foods requiring a 
liquid ingredient. Use naturally 
smoked Kater Bouillon for dry soup 
mixes, seasoning salts, crackers, chips 
and other foods requiring a dry in- 
gredient. Both the extract and the 
dry bouillon are water-soluble, retain 
their flavor during processing, and 
blend completely and uniformly with 
other ingredients. These products are 
also available without hickory smoked 
flavor for use as a meat extract sub- 
stitute and extender at a saving of 


more than 75°% over meat extract. 


WRITE FOR FREE SAMPLE . sent only to 


bona fide research or purchasing personnel. 
Write on company letterhead stating title 
and we will send sample postpaid. 


PRODUCTS 
COMPANY 


Manvfacturing chemists for the food 


and pharmaceutical industries 


413 W. SCOTT, CHICAGO 10, ILLINOIS 


Men inthe News 

Stanley L. Oberg has been promot- 
ed to division general sales manager 
for corrugated shipping container 
plants serving the West Coast, South- 
west and certain territories in the Mid- 
west of Container Corporation of 
America, Chicago, Ill. 


Lewis W. Lubenow was appointed 
field sales manager for the Semi-Bulk 


Materials Handling Div. of the Powell 
Pressed Steel Co., Youngstown, Ohio. 


T. C. Fogarty R. E. Delaplane 


Thomas C. Fogarty, president of 
Continental Can Co., was elected a 
board member of the National Indus- 
trial Conference Board. 


R. E. Delaplane was appointed 
general sales manager of Metro Glass 
Co., Inc., Jersey City, N. J. Mr. Dela- 
plane was formerly with Owens-Illinois 
where he served in various sales capac- 
ities for 26 years. 


Al 8. Sheen Frank M. Folsom 


a; 


E. J. McClure 


E. B. Webster 


Al B. Sheen, former Coca-Cola Ex- 
port Corporation executive, was named 
export sales manager of Crown Cork 
and Seal Co., Inc., Philadelphia, Pa. 
Frank M. Folsom, former president of 
Radio Corporation of America and 
presently chairman of the Executive 
Committee of the RCA board, was 
elected a director of Crown. Everett 
B. Webster was named secretary- 
treasurer of Crown and Edward J. 
McClure was appointed director of 
purchasing. 


Robert E. Rogers has been named 
sales manager of Armour and Com- 
pany’s Special Products Div. The new- 
ly created division will develop and 
market branded specialty items. 


James Pottinger Samuel D. Backus 


William E. Ward W. S. Taylor 


James Pottinger was elected presi- 
dent and treasurer of Ferry-Morse 
Seed Co. Rex W. Grabill will succeed 
Mr. Pottinger as secretary. New ap- 
pointments include Samuel D. Backus 
as manager of the Farm Seed Div. and 
William E. Ward as assistant regional 
sales manager of hte Bulk Sales Dept. 


William S. Taylor has been appoint- 
ed market manager of food industry 
instrumentation for Brown Instru- 
ments Div., Minneapolis-Honeywell 
Regulator Co. 


E. B. Shaver has been named special 
representative for kraft paper and 
board sales of the Packaging Div. of 
Olin Mathieson Chemical Corp. Mr. 
Shaver will make his headquarters in 
West Monroe, La. 


Obituaries 


John J. Walsh, 66, of Chicago, 
died recently following a heart attack. 
He represented the Nitragin Sales 
Corp. in Wisconsin, Hlinois, Michigan 
and northeastern’ Indiana, having 
joined the company in 1940. Mr. 
Walsh had spent the greater part of 
his life in seed trade. 


George H. Tay, Sr., of Philipsburg. 
Pa., a founder and vice president of 
Lee Metal Products Co., Inc., died 
recently. Mr. Tay was a Diamond 
Pin Member of the Old Guard Society 
of the Canning Machinery and Sup- 
pliers Assn. and had served on its 
Board of Directors. 
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Important Notice 
To All Advertisers! 


The March issue of CANNER/PACKER will close 
on February 6, 4 days earlier than normal—and 
will be mailed to subscribers on February 20— 
due to the fact that it will carry 


A Special Preview 
of the Annual Convention of the 
National Association 
of Frozen Food Packers 
to be held in Chicago 


March 1-5 


All manufacturers of products bought and used by frozen 
food producers—machinery, equipment, ingredients, pack- 
aging materials, shipping containers and supplies of 
all kinds—who are exhibiting at the show are invited 
to tie in with CANNER/PACKER’S Convention Preview 
in the March issue. 


— You can’t possibly get to see all of your potential 
customers and prospects at the convention—but you 
can get your message to them in CANNER/- 
PACKER. 

CANNER/PACKER’S March issue will have extra 


distribution at the show. 


- It will have extra readership among food processors 
from coast to coast. It will carry the complete con- 
vention floor plan — and full list of exhibitors with 
booth numbers. It will preview in full the well- 
planned convention program. 


ACT NOW . to get a running start on 
increasing your 1959 sales and profits— 


¢ Reserve your space at once in 


CANNER PACKER’S March issue. 


Send your copy to Canner/Packer, 59 E. Monroe St., Chicago 
2, Ulinois, and cuts or plates to Gibbs-Inman Co., 817 W. 
Market St., Lovisville 2, Ky., to reach us by February 6. 


Shuttleworth UNSCRAMBLER 


handles bright cans gently... 
at great savings 


* One Man Operation 


* Handles Sizes 202 © 
To 404 Inclusive 


* Very Gentle 
* Portable 


DESIGNED BY CANNERS FOR CANNERS 


Shuttleworth Machinery Corporation ¢ Warren, Indiana 
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Modernizing Urgent for Macaron! 
Bakeries Modernize to Stay Solvent 


IS PROFIT-EATING 
EQUIPMENT MAKING. 
THESE HEADLINES 
IN YOUR PLANTS? 


the Designs 
antiquated Ideas Obsolete, 
Meat Operations Exisn Obsolete 
Dairy Modernizes for Profitable Products 


Candy Plant 
ants 


STYLE SA Doubie 
Motion Mix Cooker 
Variable Speed Drive 


Has obsolete high-cost production machinery 
reduced your profits? If so: MODERNIZE. 
Hamilton produces equipment that can show you 
how more can be accomplished in less time, and 
with quality assured through modern equipment 
and mechanical controls, rather than by human 
skills at high wages. 

Hamilton equipment can brighten your profit 


Pee Write for Catalogue 


ESTABLISHED 1876 


DIVISION OF 
BRIGHTON CORP. 


COPPER AND 
BRASS WORKS 


620 STATE AVENUE, CINCINNATI 4, OHIO 


a 
3 
; i “i if: 
| 
> 
Need Overhaul 
Tj 
| 'd Times 
| 
Could Cut Soup Costs 50% 
+ 
4 
ines 
> 
Send for full details 
« Write or Phone 190 
cc 


New York Canners 


Elect John Hall 

John T. Hall of Red Hook, N. Y., 
was elected pouneant of the New York 
State Canners and 
Freezers Associa- 
tion. The election 
was held in the 
final session of 
the 73rd annual 
convention in the 
Statler-Hilton Ho- 
tel, Buffalo, New 
/ York, Dec. 4 and 

John Hall De 
Mr. Hall, who 
is plant manager of Sterling Co-opera- 
tive at Sterling, N. Y., succeeds Mor- 
ton Adams of Alton, N. Y. 

Other officers elected are: 

Vice president—George O. Myers, 
Comstock Foods, Inc., Newark, New 
York. 

Treasurer—-William E. Mclntosh, 
William E. McIntosh, Inc., Geneva, 
New York. 

William E. Sherman is executive sec- 
retary. 


Stokes Elected 
Tri-State President 

Francis C. Stokes, Jr., of Francis C. 
Stokes Co., Vincentown, N. J. was 
elected president of the Tri-State Pack- 
ers Association at the association's 
S5Sth annual convention in Benjamin 
Franklin Hotel, Philadelphia, Pa., Dec. 
1 and 2. He succeeds Charles B. Os- 
born, III. 


C. B. Osborn 


officers elected are: 
James R. Shil- 
Hamp- 


Other 

First vice president 
ling, Hampstead Packing Co., 
stead, Md. 

Second vice president—Walter On- 
ley, Jr, W. T. Onley Canning Co., 
Inc., Snow Hill, Md. 

Executive secretary 
Easton, Md. 

Treasurer—Mrs. 
Easton, Md. 


CSFFA Elects New 
Officers and Directors 


The Central States Frozen Food 


John W. Rue, 


Edith Lee Porter, 


Assn. has elected the following officers 
and directors for the 1958-59 term: 


Byron Nelson, president; Bob Weber, 
vice president; Stanton Gendon, treas- 
urer; Brad Mason, secretary; Bob Mc- 
Carthy, director; Sherwood Wilson, 
director; Paul Shufflebarger, director; 
Lloyd Johnson, director; Jerry Tie- 
man, director; and Robert Grant, Jr., 
director. 

The following were appointed area 
vice presidents: George Pannkuk, 
Minnesota; Murray North, Indiana; 
Jesse Greenwell, Missouri; Lyle Geske, 
Wisconsin; Dean Roberts, Illinois; 
Monty Dakin, lowa; Don Dover, In- 
diana; Al Hoppe, Michigan; and 
Harold Garver, Ohio. 


Georgia Group Elects 
Officers For 1959 
Ralph Kelly of 


the R. O. Kelly 
Cannery, Midville, 
Ga., was elected 
president of the 
Georgia Canners 


Association dur- 
oR ing the annual 
/ 4 convention held 
Nov. 17-19 at St. 


Ralph Kelly Simons Island, 
Ga. Mr. Kelly succeeds W. Ennis 
Parker, president of Pomona Prod- 


Griffin, Ga. 

Other officers elected included 
Rouss May, National Biscuit Co., 
Woodbury, Ga.—first vice president; 
Warren McPhillips, King Pharr Can- 
ning Operations, Cullman, Ala. 
ond vice president; and Ken Williams 
of Griffin, Ga. — secretary-treasurer. 
Joel Edwards, Besco Products Co., 
Zebulon, Ga., was chosen Georgia di- 
rector of the National Canners Assn. 

Associate members of the canners 
group, meeting at the same time, 
elected Ron Fetters, Owens-Illinois, 
Glass Container Div., Atlanta, Ga., as 
president. 

Speakers at Tuesday's meeting in- 
cluded Alfred J. Stokely, executive 
vice president, Stokely Van-Camp, In- 
dianapolis, Ind., and Carlos Campbell, 
executive secretary, NCA. 


ucts Co., 


Cooper Heads 
Indiana Canners 
The Indiana Canners Association 
held their SOth Anniversary conven- 
tion Nov. 19-21 at French Lick, Ind. 
The group elected Charles Cooper, 
Preble Canning Co., president. Ralph 
M. Butterfield, Eaton Canning Co., 
was elected vice president and Paul 
Paulson, Morgan Packing Co., treas- 
urer. 
Retiring 


officers and _ directors: 


Kenneth W. Lucas, Indiana Packing 
Co., vice president and director; John 
M. Rider, Kenneth N. Rider Co., 
treasurer and director; and Ernest 
Reichart, Orestes Canning Co., direc- 
tor. 

New directors — Northern district: 
G. A. Turmail, Bluffton Foods, Inc. 
and Maxwell Naas, Naas Foods, Inc. 

Central district: Edwin Fettig, Fet- 
tig Canning Co. and William E. But- 
terfield, Butterfield Canning Co. 

Southern district: Garnett Fleming, 
Morristown Canning Co. and Morris 
Tobian, Milroy Canning Co. 

John Swift, representing the Can- 
ning Machinery and Supply Assn., pre- 
sented the association with a special 
scroll of recognition for its 50th anni- 
versary. 

Committee reports were heard at 
the business meeting Thursday morn- 
ing. John Misner, chairman of the 
Labor Committee, reported on migrant 
labor difficulties and the increasing 
tendencies to legislate controls. 

Alvin Mill, chairman of the Raw 
Products Committee, announced that 
a dwarf tomato, suitable for mechan- 
ical harvesting, has been developed at 
Purdue and is ready to go. Tied in 
with this was the report of Joseph 
Hanley, chairman of the Canning 
Technology Committee. He recom- 
mended that the association establish 
a fellowship at Purdue. He also an- 
nounced that Purdue had conducted 
a consumer survey on tomato juice. 
The Purdue results showed that of all 
grading factors for tomato juice, the 
consumer is least interested in color. 
A complete report will be made at the 
technical conference next spring. 

Secretary Warren Spangle an- 
nounced that Food and Drug will 
carry out an active program on fly-egg 
count this coming season. He advised 
members not to operate without the 
services of a qualified analyst. 


CM&SA Announces 
New Members 

Canning Machinery and Supplies 
Assn., Washington, D. C., announces 
the membership of the following 
firms: 

L. Schuler AG, Goeppingen/ 
Wuertt, West Germany, % Trans- 
mares Corp., 15 William St., New 
York 5, N. Y., manufacturer of can 
making machinery and extrusion 
presses. 

W. A. Rice Seed Co., 1108 West 
Carpenter St., Jerseyville, Ill., manu- 
facturer of seed and bean cleaning 
equipment. 

Boxboard and Folding Carton Div., 
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Continental Can Co., Inc., 530 Fifth 
Ave., New York 36, N. Y., manufac- 
turer of printed boxboard multi-packs 
for food containers and other fibre 
packaging products. 

Knox Glass, Inc., Knox, Pa., manu- 
facturer of glass containers for food 
products. 

These new members will present 
their products at the 52nd exhibit of 
CM&SA, “The Canners Show,” Feb. 
20-23, in the Conrad Hilton, Chi- 
cago. 


Gavito Elected President 
of Texas Canners Assn. 

Joe Gavito, Jr., La Feria, Texas, 
was elected president of the Texas 
Canners Assn. at 
the annual meet- 
ing held in Nov- 
ember. Mr. Gavi- 
to has been as- 
sociated with the 
canning industry 
for some time. He 
oegan working 
for Dunn Enter- 
prises in 1935 as 
stenographer. 
Through the years he advanced 
through all departments and in 1948 
he became general manager and secre- 
tary-treasurer of Quality Products, 
Inc., successor to Dunn. 

Other officers elected were: vice 
president—T. E. Stinson, Alamo Prod- 
ucts Co., Alamo; treasurer—W. L. 
Akin, Southern Foods Co., McAllen; 
and Jack H. Drake, Weslaco, continues 
as acting executive secretary. 


Joe Gavito 


Sanitation Institute 
Holds Four-Day Meeting 


The Institute of Sanitation Manage- 
ment held its Sanitation Maintenance 
Conference and Show in New York 
City Nov. 3-6. The Conference featur- 
ed 52 speakers on a 9-session program. 
The show included some 60 firms dis- 
playing their products and services. 

Edwin S. Doyle, sanitarian for the 
Western Research Laboratory of the 
National Canners 
Assn., was elect- 
ed president of 
the Institute. 
Other officers 
elected were Al- 
bert J. Burner, 
supervisor of 
Cleaning Stand- 
ards, Port of 
N. Y. Authority, 
president - elect; 
Dr. A. Harry Bliss, an independent 
consultant, vice president; and Gerard 
J. Riley, of New York, executive sec- 
retary. John McCarthy, Calif. Packing 


Edwin S. Doyle 
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ANNERS AND CAN MAKERS 
THE WORLD OVER 


ARE SWINGING TO 


CAN CLOSING MACHINES 


Through simplified design, ease of operation, ruggedness, and 
a wide range of accessories designed for quick low cost change 
over, Angelus Can Closing Machines give you these 
essentials for more efficient operation— LOWER FIRST COST — 
LOWER MAINTENANCE —HIGHER PRODUCTION. The complete 
line of Angelus seamers with their wide range of accessories 
meet every round can closing requirement for any type 

of product, liquid or solid, from 30 up to 500 cans per minute 
Angelus, with over 45 years of specialized experience, is 

the nation’s only manufacturer exclusively producing 
automatic round can closing machines. 


Write today for complete 
details. Specify products, 
can dimensions and your 
capacity requirements. 
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© equipment wear 


@ cleaning materials 


and see how you save with 


OAKITE SPEED-CLEANING 


Take a new hard look at any cleaning job in your plant. Notice 
how the big costs are hidden at first—the time it takes . . . equip- 
ment out of production ... possible damage to equipment. Com- 
pared with these major costs, the material itself is a minor cost. 


That's why buying a cleaning material at price-per-pound can 
be the most expensive way in the end. It’s why safe Oakite 
speed-cleaning gives you low-cost end results—always. 


And here's an interesting point. Consider the low concentra- 
tion you need with an Oakite compound compared with an 
ordinary cleaning material, then figure the cost per gallon of 
solution. It turns out that you save even here—that Oakite 
quality compounds actually cost less! 

Find out about the big benefits that go with Oakite methods 
and materials, Oakite service and know-how. Call your local 


Oakite man or write for free booklet on food plant sanitation to 
Oakite Products, Inc., 26G Rector Street, New York 6, N. Y. 
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Corp., Berkeley, Calif., was elected 
chairman of the Food Processing Div., 
a newly formed consultant division. 


Jack Grey Is President 
of Pennsylvania Group 

Jack R. Grey, formerly executive 
secretary of the Pennsylvania Canners 
Assn., was elected 
president of the 
group at the 44th 
annual conven- 
tion held at the 
Yorktowne Hotel, 
York, Nov. 24. 
Mr. Grey has been 
with the associa- 
tion 4% years. 

Other officers 
elected are as fol- 
lows: 

Vice president, vegetables—Robert 
K. Free, Hungerford Packing Co.., 
Inc., Hungerford, Pa. 

Vice president, fruits—E. J. No- 
wicki, Jr., Knouse Foods Cooperative, 
Inc., Peach Glenn, Pa., re-elected. 

Secretary-treasurer — Miss R. M. 
Mears, York, Pa., formerly treasurer. 

Newly elected directors are: A. S. 
Stauffer, C. H. Musselman Co., Bigler- 
ville; Ralph Gable, Martin H. Cope 
Co., Rheems; Chas. O. Koller, Chas. 
G. Summers, Jr., Inc., New Freedom; 
D. E. Winebrenner, III, D. E. Wine- 
brenner Co., Inc.; and George Lam- 
bert, Keystone Mushroom Co., Coates- 
ville. 

Directors with unexpired terms: 
Foster Furman, J. W. Furman Can- 
nery, Northumberland; G. E. Law- 
rence, Hanover Canning Co., Hanover; 
L. O. Beidel, H. J. Heinz Co., Cham- 
bersburg; A. Reed Hayes, Jr., Mifflin 
County Packing Co., Reedsville; D. B. 
Snyder, R. D. and D. B. Snyder, Delta: 
J. R. Stuart, Somerset Canning Corp.., 
Somerset; and J. M. Shriver, Sr., B. F. 
Shriver Co., Littlestown. 


Jack Grey 


Ohio Canners 
Rename Association 

The Ohio Canners Association 
changed its name during its S5Ist an- 
nual meeting held Dec. | and 2 in 
Dayton, Ohio. The new name is the 
Ohio Canners and Food Processors 
Association. 

Dr. Wilbur Gould, secretary of the 
association, said the new name, select- 
ed in a closed meeting of the members, 
was intended to retain identification 
with the canning industry and at the 
same time include the new non-canner 
processors in the state. 

The association also altered its con- 
stitution to allow plants located in 
other states to become members. 

A new supplier organization was 
formed at the Ohio Canners Associa- 
tion. The new organization sponsors a 
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free bar during the annual banquet. 

Charles Stemley was elected presi- 
dent of the association. Mr. Stemley, 
who succeeds Paul Korn of St. Marys 
Foods, Inc., Delphos, Ohiv, is presi- 
dent of the Stemley Canning Co., of 
New Weston, Ohio. 

Other officers are: 

First vice president—R. A. Rice, 
Gypsum Canning Co., Port Clinton. 

Second vice president—Von Jones, 
Greenville Canning Co., Greenville. 

Secretary - treasurer — Dr. Wilbur 
Gould, 993 Kilbourne Dr., Worthing- 
ton. 


NPPA To Hold Five 
Regional Meetings 
The National Pickle Packers Assn. 
will hold a series of regional meetings 
starting this month. These will replace 
the national spring meeting held in 
Chicago in past years. The new ar- 
rangement will be more advantageous 
for several reasons including more 
time for close study of local prob- 
lems, and the development of greater 
local association activity to build the 
industry. The following dates, loca- 
tions, and hotel arrangements for 
NPPA meetings have been set: 
Greensboro, N. C.: Jan. 23, Sedgefield 
Inn. 
Dallas, Texas: Mar. 6, Statler Hilton. 
Philadelphia Pa.: (hotel and date not 
set). 
Chicago, Ill.: April 10, Drake Hotel. 
Tacoma, Wash.; May 20-22, Winthrop 
Hotel. 
Chicago, Ill: Oct. 29-30, Annual 
Meeting, Drake Hotel. 


Food Packers 
Join GMA 

Twelve processed food packers are 
among twenty-two manufacturers who 
have joined more than 300 other com- 
panies as members of Grocery Manu- 
facturers of America, Inc. so far this 
year, according to Paul S. Willis, pres- 
ident 

The new members include the fol- 
lowing: Chun King Sales, Inc.; Diplo- 
mat Foods, Inc.; Folger & Co.; Frito 
Co.; Honey Butter Products Corp., 
Hygrade Food Products Corp.; Inter- 
national Milling Co.; Real Gold Co.; 
Rival Packing Co.; Shedd - Bartush 
Foods, Inc.; Owen Sugar Refining; and 
D. E. Winebrenner Co. 


Dean Myers Honored 
at New York Meeting 

Dean William I. Myers, long-time 
dean of the College of Agriculture at 
Cornell University, was honored at a 
testimonial luncheon in Buffalo, N. Y. 
The luncheon was held during the 73rd 
afntial convention of the New York 
State Canners and Freezers Associa- 
tion, Dec. 4. 


CANNER/PACKER for January, 1959 


SPERGON 


SEED PROTECTANT 


” all over the 


ases 


United States Rubber 


Naugatuck Chemical Division 
1955 Elm Street, Naugatuck, Connecticut 


producers of seed protectants, fungicides, miticides, insecticides, growth retard- 
ants, herbicides: Spergon, Phygon, Aramite, Synklor, MH, Alanap, Duraset. 


+ 
SOYBEAN STANDS UP 53% 
| | 
Country. Corn Yield “Sed up to 25% 
INCreased UP to 53.5%, - With Spergon, 
Sorghum Stands INCreased UP to 33¢ 
With alfalfy Yields up Substantially in [ 
CVery area. wip), Spergon 
These are vield NCreases that really Pay 
Off at Market time. Spergon will Pay 
Off for you by Preventing seed decay, 
Mak “damping Off” ang MANY other 
Cold, wet Planting Weather. 
Spergon lubricates YOur seed for 
less Planter breakage and easier 
Planting It is relatively MEXPensive 
to humang and Mimals A 
Orde, Spergon from Your local \ 
today. Write, Wire o, Phone Us if “Nable 4° 
40 locate imMMediate S0urce of Supply. 
| 
: 


RATES: Help wanted, positions wonted, me- 
chinery and equipment wanted or for sale or 
other classified notices—15 cents per word, 
75 cents per tine. 75¢ extra for blind box 
number. Minimum charge $4. Terms net prepaid. 
Classified ads are set in 6-point type. No cuts 
or special berde.s permitted. Each line of 
capital letters charged for as two lines 


Classified-display ond professional rate (borders 
and cuts permitted), '-time- $25. per inch. 
One-inch, 12 monthly issues, paid in advance: 
$200. No agency commission or cash discount 
on classified or classified disploy 


FOR SALE—MACHINERY 
AND EQUIPMENT 


WE HAVE GONE OUT OF BUSINESS 

ALL EQUIPMENT MUST BE SOLD 
Cleaning Equipment Fair Valve 
1 Sutton Steele & Steele Stoner Mode! No. 54060, 
includes 3 phase 10 HP. U $ Electric 
Motor $850.00 
1 Three Screen Grader with diversion spouts for 3 
sizes of beors $1200.00 
1 Rebuilt Monitor type Cleaner, 3 screens, includes 
20 hp motor $1800.00 
1 Two screen Scaiper Cleaner complete with 11% ho 
motor and variable speed drive 2000.00 
1 Beccei Bros. Separator Model BB 40. Serial No 
108-4-002, helt drive from 1'/) hp motor through 
reduction gear 00 
1 3 hp Electric Motor $150.00 


Elevators: 
Sock Conveyor Elevotor, raises to height of 12 
ft., weed frame $80.00 
Hoist & Motor for elevating trucks, 2” wood floor 
8% « 20° on heavy | beom frame. A frame, 
Stee! 15° high, 10° wide, 8” diom. shoft, %” 
cables, 3 hp motor and reduction gear 
Vertical bucket elevator, buckets 15 « 4 « 8", 
60 ft. high, all steel powered by 5 hp motor. 
Belt drive through reduction gear. Capacity 100 
bags per hr. With motor 5 ho $3150.00 
Without motor $3000.00 
Vertical Split Bucket Elevator, buckets 24 « 6 x 3 
with divider in center of buckets, 40 ft. high, olf 
stee!, powered by 5 hp motor through reduction 
gear. Capacity 150 bogs per hr 
With motor $2150.00 
$2000.00 


Without motor 


Conveyors 

1 Belt Conveyor, 18° wide belt on steel frome 45 
ft. long, chain drive from 1'%) hp motor through 
reduction gear $850.00 
Belt Conveyor 18° « 12°, steel frame, powered by 
%q hp motor through reduction gear $200.00 
Belt Conveyor 12° « 25°, steel frame, powered 
by ') hp motor through reduction gear . $375.00 
Belt Conveyor 12° « 40°, steel frame, powered 
by ) hp motor through reduction gear $550.00 


Miscellaneous Equipment 

Gustafson Seed Treater, Serial No. 5202, on 
steel! frome, serves twin socker outlet $185.00 
Dust Collecting System, 30°, Model 4 rotary 
blower. 5° « 10° Cyclone collector, with motor 


7% ho $700.00 
Without motor $500.00 
1 Bulk Steel Storage Tonk, capacity 300 bags on 
50.00 


| beom stand 
Toledo Speedweight over and under Scole, capac 


ity 5 tbs $75.00 
6 Rubber tired half ironed worehouse hand trucks 
« $20.00 $120.00 


ALL OFFERS WILL BE CAREFULLY CONSIDERED 
GOLETA LIMA BEAN GROWERS ASSOCIATION 
102 East Victoria Street 
Sante Borbaro, California 
Telephone WOodland 50024 


FOR SALE, (2) 210 CRCO Handpack Fillers, Pfaud 
ler King 12-pocket stoiniess steel jvice Filler, 6 
volve FMC jvice Filler, 5 HP Chopper and Pump, 
(3) stainiess stee! Gooseneck Elevators, (2) Acme 
Silver Stitchers, (14) Boxes .020 Stitching Wire, 
(2) Paname Closing Machines, (5) Standard Open 
Retorts, (75) Standard Retort Baskets, 3-pocket 210 
Pea Fillers, (6) Detecto Scales, 30° Tomato Trim 
ming Table; mony miscellaneous items, all in good 
condition, priced for quick sale. Box 1286, Can 
ner Packer 


BUY from a House that hos always put reputotion 
before profits: 1620—<con No. 303 A.B High Woter 
Cooker ond Cooler, rebvilt. 42° Dunkley Fig. 5013 
spill-type Lye Peeler ond Wosher complete. No. 10 
Canco .008 Double Seamer. Standoard-Knapp Mode! 
Cosers, 1 Ib. and No. 24%). 20 HP 
poddle-type Puiper. 300 Gaol. Stoiniess Mixing Ket 
tles. Numerous other items. Write for catalog 
HORNE MACHINERY CO., INC., 1188 Harrison St, 
Sen Frencisco 3, Col 


Classified Advertising 


MODERN REBUILT PROCESS MACHINERY 
AVAILABLE AT GREAT SAVINGS 
PROMPT DELIVERIES 
Pneumatic Scale Cartoning Line consisting of Auto- 
matic Feed, Wax Liner, Bottom Sealer, Top Sealer 
and Compression Unit 
Pneumatic Scale Tite Wrap Machine 
Jones Model CMV Constant Motion Adjustable Cer- 
toner 
Package Machinery, Hayssen, Scandia, Hudson Shorp 
Wrappers, all models 
Standard Knapp 429 Cartoning Units. 
Werner & Pfieiderer 3,000 goal. and 3,500 gol 
Jocketed Double Arm Mixers 
Doy, Boker Perkins, Hettmon Mixers, al! types. 
Hope, Elgin, Filler Piston Fillers 
World, Ermoid, Pony Labelers 
Stokes & Smith G1, G2, G4, HG87, HG8B Fillers 
Over 5,000 MACHINES IN STOCK—Mixers, Labelers, 
Dryers, Fillers, Sifters, Grinders, Cappers, Pulver 
izers, Packaging Machines, Carton Sealing Machines 
Write, Wire, Phone Collect For Details and Quota- 
tions 
UNION STANDARD EQUIPMENT COMPANY 
318-322 Lafayette Street 
New York 12, N. Y. 
Phone: CAnal 6-5334 
FOR SALE 
Continental 210 PDS Closing Machine 
Continental CR-P4 Closing Machine 
American 400 Closing Machine 
Continental CR-P7 Closing Machine 
Kyler Coser for 300 «x 407 Cons 
RP 21 S.S. Pfaudier Piston Filler 
Stonderd Knapp Labeler thry 210 cans 
Robins Roto Screw Lye Peeler 21 
ALARD INDUSTRIES INC 
Post Office 367, Williomson, N.Y 
Phone: Williamson 3201! 


“NEVER BEFORE'' AND “HARD TO SCREEN” 
PROBLEMS SOLVED! 

Juices and foods taste better, look better and bring 
premium prices with the use of Bonded Connery 
Screens. Available in open, closed, semi-enciosed, 
woter and dust-tight models. Also a complete line 
of Conveyors, Bucket Elevators, Picking Tables, 
Stockers and Conveyor Belting. Ask for free cata 
log of the finest equipment at bargain prices 
Immediate delivery 

BONDED SCALE AND MACHINE COMPANY 
12 Bellevue, Columbus 7, Ohio. Phone: HI. 4-2186 


CHECK WITH CUYLER CORPORATION before you 
buy new, used or rebuilt food processing machinery 
We carry one of the lorgest warehouse stocks of 
rebuilt and guaranteed equipment in the industry 
Write for our new 1958 cotaloguve for the most 
complete list of offerings ever compiled. Serving 
the food processing industry since 1912. OTTO W 
CUYLER CORPORATION, Webster, New York 


FOR SALE: Stondord Knopp 2429 Top Gluer. Fitz 
potrick st. st. Commuting Machines Models D & F 
3,000, 3,700 gallon stainless steel Vacuum Tonks 
with coils. Niagora Pressure Leof Filters: 500, 100, 
80. 45 sq. ft., Stainless Stee!. Hone Piston Filler 
gallons per stroke. SEND US YOUR INQUIRIES 
PERRY EQUIPMENT CORP., 1405 N. 6th St., Philo 
22. Po 


DEHYDRATOR. Miller 3-track 75° tunnel, 40 cars 
CITRUS Fruit Juice Press, 10-20 TPH cop., stain 
less, with Citrus Oj! Grater; Sacrifice! TUNA & 
Sardine Packing Plant, 1800 cases per day; like 
new. DOUBLE SEAMERS, 46 oz. & 210 cans, fac 
tory-serviced. Get complete listing. HORNE MA 
CHINERY CO., INC. 1188 Harrison St., San Fran 
cisco 3, Cal 


CAN HANDLING MACHINERY, complete can con 
veyor systems & special items made to order, 
prices given from your print or sketch, automatic 
empty can diverter, empty con washer, mokers & 
counters, cover feed pressure control, Martin 
Wilcox Co., 425 S$. W. Maplecrest Drive, Portland 
19, Oregon 


FOR SALE—''TUC’’ Con Shoker. Used several doys 
Heavy duty, for all con sizes, standard side belts, 
and one con conveyor belt for 300 x 407 cans, with 
220 V motors. Serial CAF-868. Bought new July 
1958 for $3,245. Bids invited. S$. E. Mighton Co, 
Bedford, Ohio 


GEORGE F. STEIN BREWERY, BUFFALO, N. Y — 
For Sale, complete modern equipment, including 
coolers, glass-lined tonks, filters, ammonia com 
pressors, evaporative condensers, room blowers or 
diffusers; everything erected os last used, bargain 
prices. Geo. F. Stein Brewery, 797 Broadway, Buf 
N.Y 

ABC Model XSA cose sealer, 250 gol. S'S lee 
kettles, new 40 gal. S/C kettles, 42° « 72” retorts, 
500 gai. $/S sani-tenk agit.. S/S viking pumps, 
new 400 Ib. S/S ribbon mixers. Additional equip 
ment in stock. We buy and sell. Acron Equipment 
Company, 1851 Bive Island, Chicago, Iilinois 


TANKS: 20 tanks totaling more thon 50,000 gol., 
one phenoliclined; located in Cincinnati, Ohio; 
ranging in cap. from 2800 gai. ea., to 5000 gol. 
ec.; linings practically perfect, with stands, fittings, 
etc. Price about 7c per gal. depending on quoartity 
ordered. BOX 1283, CANNER/PACKER 


Two complete Thermovoc Processing Systems (Hot 
Break) —new 1957, used for less than 8000 ton 
tomatoes—will handle 20 T/hr.—eoch with 20° hect 
exchonger, exhouster-type vocuum evacuctor, 400 
gal. holding tank with automatic level control, com- 
plete instrumentation and pumps. Midwest location 
Reply Box 1188, Conner /Packer 


Kettles For Sale: 10-20 gal. Groen unused stainless 
steel, gos fired. Pea Machinery, Retorts, Coase 
Givers, Sealers, Tanks, Pumps, Con Closer. Loeb 
Equipment Supply Co., 830 W. Superior St., Chicago 
22, 


FOR SALE: THREE CANCO 400 STEAM FLOW 
CLOSING MACHINES IN EXCELLENT CONDITION 
WITH VARIOUS CHANGE PARTS. PRINCEVILLE 
CANNING COMPANY, ST. FRANCISVILLE, LOU 
ISIANA 


AIR COMPRESSOR: Factory reconditioned, Gordner 
Denver Model RX, 7x7 horizontal, carbon-ring com 
pressor, cop. 120 cfm. at 100 psi., with AC moter 
and starter; bargain price. BOX 1284, CANNER 
PACKER 


Elgin Filler, twin piston, good working condition 
Berlin Chapman rotary washer. 27 inch Bow! silent 
cutter combination grinder.—Appetizing Food Prod- 
ucts, Richmond, Mich 


WANTED MACHINERY 
WANTED — Urgently required. used machinery 
and equipment particularly fillers, automatic cap- 
pers, labelers, stainless stee! tanks, roller skate 
conveyors, pumps. Write, wire or phone: Ace Proc 
essing Equipment Company, 6829 South Kenwood 
Avenue, Chicago, Illinois, MUseum 4-3380 


WANTED: Used hydraulic presses with 54° squore 
plottens, 18” to 20° diameter rams. With or with- 
out stainless steel corts and hydraulic system. Box 
619 «/o Canner, Packer 


HELP WANTED 


DIRECTOR OF PLANS AND POLICIES 

Newly created position of middle sized food pocker 
Member Executive Committe. Report to President 
Experience in food industry and finance required 
Must be good odministrator. Formulate immediate 
and long range plans for profit, budgetory control, 
coor linate sales and production, determine product 
mix, etc 

Appropricte salary, liberal Welfare Pilon, Profit 
Sharing 

Send resume to Box 1187, Canner, Pocker 


PLANT MANAGER—Medium size, expansion minded 
Michigan fruit ond vegetable processing firm, re 
quires top flight man to take complete charge of 
processing operations. While mechanical and prod 
uct knowledge ore important, we seek, primarily, o 
person who has ao successful record os a manager 
Excellent opportunity for right man. Salary epen 
Write fully as to education, age, background, ex 
perience ond present solaory. Box 119, «/o Canner 
Packer 


SALES MANAGER for Western New York Fruit Proc 
essing Plant. Must be aggrefsive, experienced and 
willing to travel. In replying please stote age, post 
experience and any other quolificotions. Box 219, 
c/o Canner Packer 

Seles, advertising and promotional manager needed 
Prefer man with pickle experience but wil! consider 
other fields. $7500.00 per year plus percentage of 
increased soles. located middie west. Box 519 
c/o Canner / Packer 


WANTED: Mon with experience in pickle production 
processing and sweetening to work in modern pickle 
plant located in middle west. Give oll pertinent in 
formation when answering. Box 1285 CANNER 
PACKER 


Wanted: ENGINEER, Mechonico!l or Civil. Work in 
plant engineering with a firm operating four food 
plonts in western New York State. Some experience 
preferred. Write Box 1184, Canner/Pocker. 

WANTED—Heod Fieldman lerge ecstern food 
pocker hes opening for experienced fieldman. Some 
knowledge of opples required. Replies should in- 
clude educotion, age ond experience. Box 1182 
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HELP WANTED—<ontinued 


PRODUCTION MAN: in New te 
land, one who con hondie help, mechanized equip- 
ment, knowledge of production and quolity control. 
Box 128A, CANNER PACKER 


POSITIONS WANTED 


POSITION WANTED. Thirteen yeors’ experience as 
plant superintendent. Experienced in canning corn, 
green beors, pumpkin. 50 years old. Prefer mid- 
west. Box 319, c/o Conner Packer 


FOOD TECHNOLOGIST, s with extensive ex- 
perience in ali phases of pickle manufacturing, 
desires position in management or sales of pickle 
products or related fields. Box 419, </o Canner 
Pocker 

POSITION WANTED. Pickle Man—Sober, Reliable, 
Yeors of experience frow field to finished product. 
Fresh pock, Quality Control, Costs, Etc. Box 519, 
Canner /Packer 


MISCELLANEOUS 


We pur. hone row named or frozen foods. Hove 
institutional and foreign markets which would not 
disturb your present market. Berlin Company, 2900 
w Peterson, Chicago, RO1-4348 


FOR SALE: Two complete lowe Canneries to be 
sold seperately or together. One plant tocated at 
Hompten and the other at Ackley, 
growing creos and with good labor morkets. 
Hampton equipped to run Sweet Corn both Cream 
Style and Whole Kernel. Ackley is equipped to run 
Whole Kernel Sweet Corn plus a full dry pack line, 
all tin sizes. Both plants with excellent warehouses, 
central heating ond modern canning equipment. For 
full informotion, write or call: 
P. O. Box 187, Ackley, lowe, Phone: 2151 


OPERATING CANNERY FOR SALE 
Canning piont for Tomato juice, Puree, and Apple 
Juice in Southeastern Michigan near Ohio border. 
Excellent supply of tomatoes ond apples. Close to 
Detroit and Toledo markets. 50,000 squore feet on 
10 acres. Phone Dundee, Michigan 106 or write 
P. O. Box 238 


We fabricate con twisters, curves, elbow righters, 
spiral and slide brush-offs, machine inlet and outlet 
chutes, straight ond zig-zig drops and etc. for the 
repositioning of cans. Free estimates given from your 
prints or sketches. KING BROTHERS, Route 3, Box 
_ 7 Fond du lac, Wisconsin 


FOR SALE: Estoblished business over 50 yeors. 
Processing and Pocking Pickles. ideal Locetion in 
eastern port of central stotes. Privote roailreed 
switch. Good vegetable growing oreas. Excellent 


opportunity, room for expansion. Reply to Box 1282, 
CANNER PACKER. 


6 PISTON +10 M & S Filler. 
Brass contact parts. 
In excellent condition. 
Wire or Phone collect GA-1-1380 


MACHINERY AND 
EQUIPMENT Co. 
123 Townsend St. - San Francisco 7, Calif. 


Fieldmen’s Conference, 
Dept. of Horticulture, Ontario Agri- 
cultural College, Guelph, Ontario, 
Canada. 

7-9—Illinois Canners School, University 
of Illinois, Urbana, Il 

8-9—Canners League of California, 
36th annual fruit and vegetable sam- 
ple cutting, Fairmont Hotel, San 
Francisco, Cal. 

17-18—Shrimp Assn. of America, annual 
convention, Hotel Continental-Clin- 
ton, Mexico City. 

19-20—Michigan Processors Raw Prod- 
ucts Conference, Kellogg Center, 
Michigan State University, East Lans- 
ing, Mich. 

19-21—Northwest Canners and Freezers 
Assn., 3rd annual convention, Mul- 
taomah Hotel, Portland, Ore. 

20-22—-Wisconsin Canners raw products 
conference, University of Wisconsin, 
Madison 

22—Packaging Assn. of Canada, Mon- 
treal Chapter, point-of-purchase ex- 
hibition and conference, Windsor 
Hotel, Montreal 

26-28—National Institutional Wholesale 


ADVERTISERS 
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Angelus Sanitary Can 
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Canners Exchange 
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Grocers Assn., annual convention, 


Chicago, Il. 


February 

2-6—Dept. of Foed & Dairy Technology, 
38th annual food processors short 
course, Oregon State College, Cor- 
vallis, Ore. 

4-5—Minnesota Canners & Freezers 
Assn., 12th annual canners and field- 
man’s short course, Hotel Radisson, 
Minneapolis, Minn. 

4-6—Western Canned Good Processors 
Assn., annual convention, Hotel 
Georgia, Vancouver, B. C., Canada. 

9-11—Canadian Food Processors Assn., 
annual convention, Empress Hotel, 
Victoria, B. C., Canada. 

9-11—Food Brokers Assn. of Canada, 
16th annual meeting, Seigniory Club, 
Montebello, Quebec. 

9-11—Western Frozen Food Processors 
Assn., 15th annual Hacienda, Fresno, 
Calif. 

10—Michigan State University, confer- 
ence for picklers’ fieldmen and Proc- 

East 


essors, MSU Kellogg Center, 
Lansing, Mich. 
13-15—Institute of American Poultry 
IN THIS ISSUE 


Crown Cork & Seal Co., Inc. .....3 


Custer, Cito W. i 
Economic Machinery Co. .......51 
Food Machinery and 

4 


Hamilton Kettles 
Div. of Brighton Corp. .......55 


Hoffman-LaRoche Inc. . 2nd cover 
14 
International Salt Co., Inc. ...... 12 
Marathon, Div. of 

45 
Matthews, Jas. H., & Co. ........39 


Industries, Municipal Auditorium, 
Kansas City, Mo. 

19—Packaging Assn. of Canada, Mon- 
treal Chapter, seminar, Ruby Foo's, 
Montreal. 

20-21—National Red Cherry Institute, 
annual meeting, Sherman Hotel, Chi- 
cago, Ill. 

20-23—Canning Machinery & Supplies 
Assn., canners show, Conrad-Hilton 
Hotel, Chicago, Il. 

21-24—-National Canners Assn., 52nd an- 
nual convention, Conrad-Hilton Ho- 
tel, Chicago, Il. 

25-28—Canned Goods Shippers Confer- 
ence, Hollywood Beach Hotel, Holly- 
wood, Fla. 


March 

1-5—National Assn. of Frozen Food 
Packers, annual convention, Conrad- 
Hilton Hotel, Chicago, Il. 

2-13—Industrial Packaging Short 
Course, Purdue University, Div. of 
Adult Education, Lafayette, “Ind 

5-6—Pennsylvania Canners Workshop, 
Allenberry Lodge, Boiling Springs, 
Pa. 
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THE EDITOR'S PAGE 


Are You a Salesman for Your Company’s Products? 


One of the best New Year's resolutions you as a 
food packer can make, insofar as your company’s 
welfare is concerned, is to determine to take an active 
interest in the sale of your products in 1959. 

- This applies to you personally, whether yours is 
a large or a small concern, and whether your partic- 
ular duties have any connection with sales or not. 

There are three basic reasons why your company 
needs such interest on your part. They are: 

(1) The battle for shelf space and freezer display 
space in retail outlets grows ever sharper, and you 
need to understand what your sales representatives 
are up against. 

(2) This is an era of consolidations and mergers, 
and every food packer finds new and stronger com- 
petition as old rivals join forces around him. 

(3) You individually can help your company in 
its sales efforts, whether your job is raw products, 
production, traffic, warehousing, accounting, tech- 
nology, sanitation, office management or you-name-it. 

What can you do? Here are some answers: 

Know your products: An amazing number of com- 
pany officials are familiar only with parts of their 
firm's operations, and are unable to give clear-cut 
answers to questions or to present the concern’s sales 
points to outsiders. Be sure you know why your 
company’s products are good, and that your asso- 
ciates do, also. 

Be a booster: We've all heard the stories of the 
restaurant chef who ate across the street, of the hard- 
hearted credit manager who loused up the salesman’s 
carefully-won order. Be certain that you speak well 
of what your firm packs, that no action of yours 
antagonizes customers, that others in your company 
do as well. 

Know your grocer: When you or your wife visit 
your retail grocer, do you always ask for and buy 
your firm’s brands? Do you ever suggest, when you 
see a big merchandising display, that you'd like to 
find your company’s products receiving the same sort 
of push? As a customer, you may get much more 
attention from a retailer than you would if you were 
there to sell him something. 

Work with your brokers: For many years it was 
the practice of food packers to turn the sales job 
over to their brokers and then to forget about it. 
More recently, sales managers have begun to spend 
some time with these men on the firing line, to back 
up and aid their efforts. Now some firms are finding 
it wise to have other company officials get acquainted 


with their sales agents. A superintendent who makes 
some sales calls and learns at first hand what whole- 
sale grocers think about his plant’s products . . a 
food technologist who has to defend his organiza- 
tion’s quality control methods to a chain store buyer 
. . these are men who will be far more valuable to 
their employers than they were before they had such 
an experience. 

Be improvement-minded: As an article elsewhere 
in this issue points out,* an improved product is one 
of the greatest sales-producing factors a processed 
food packer may have. Ideas for such improvements 
can come from anyone. Teach yourself to think in 
terms of better products, and encourage those about 
you to do the same. 

Look for new products: This same article tells of 
the value of new food items in increasing company 
sales. Here your wife, your friends, anybody may sug- 
gest a product potentially as valuable as frozen 
orange concentrate turned out to be. Certainly every 
employee should be on the alert for new foods your 
firm can pack, should be encouraged to make sugges- 
tions, and should be certain of a fitting reward for 
an idea the firm can use. 

Explore new sales avenues: When you attend in- 
dustry meetings, talk with others in your same type of 
work, learn what they know about sales in addition 
to raw products, technology or whatever. Perhaps 
you will find several other firms with sales interests 
common to your own, and you may then be in a 
position to recommend a cooperative sales program 
to your associates. Or, you may hear of a sales device 
which your organization can employ with profit. 

All such activities should be undertaken only with 
the knowledge of your sales department, of course. 
Start to improve your sales-awareness by talking 
with your sales manager or one of his associates, so 
you can be sure you are working constructively. 

But do something! There are probably several 
hundred cities and towns in this country where there 
are food-packaging plants but where somebody else’s 
brand is the best-seller. Think what an impact it 
would have on your city’s retail grocers if every one 
of your firm’s employees and their families suddenly 
became enthusiastic salesmen for your foods. 

Make that New Year's resolution right now! 

El Stark 
Editor 


*\See “How To Keep Your Brand 
on Top.” pg. 21 
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HIGH-SPEED RCA UNCASER 


minute! 


This ingeniously designed new RCA UNCASER provides 
a remarkable combination of speed, compactness and flex- 
ibility. It operates at high speeds—up to 50 cases per 
minute—unloads cans, bottles, jars in single layer cases. 
Deposits all types gently and in an upright position on 
conveyor. Changeover from one size container to another 
can be accomplished in minutes. 


Simple, continuous, purely mechanical in motion, the 
RCA UNCASER requires no infeed timing and can be 
installed with any make single filer. Infeed and discharge 
runs can be adapted to fit your existing flow lines. Com- 
ponent parts are standard and can be easily replaced by 
plant maintenance personnel. 


Find out now how you can economize through mechaniz- 
ing your can and bottle handling operation with this new 
high-speed RCA UNCASER. 


Mail coupon below for complete details 


Radio Corporation of America 
Dept. 0-344, Building 15-1, Camden, N. J. 


C) Please send me complete information about RCA UNCASER. 


® NAME TITLE 


RADIO CORPORATION | 
of AMERICA ADDRESS 
CAMDEN, N. J. CITY 


In Canada: RCA VICTOR Compony Ltd., Montreal (1 Have RCA representative call. 


ECONOMIZING 
: 
i 
te $0 cases per minute; 
; 
i i¢ | 


FAMOUS FROZEN FRUIT 
Metal Packaging by HEEKIN 


SUPERIOR 
SIDE SEAN 
CONSTRUCTION 


YOUR CHOICE OF 3 COVERS 


LITHOGRAPHED OR PLAIN 


OLVE your shipping loss problems with Heekin 


Superior strength Side Seam construction of Frozen 

Fruit Metal packages. Heekin research teams licked 
this problem because Heekin Cans are product 
planned . . . planned for your profit. Heekin special 
lacquer on the inside of every can protects the flavor 
and quality of your product while maintaining a rich 
golden brilliance. Over a half-century of experience 
guarantees you a personal service that will solve your 
problems economically. Call Heekin. Every customer is 


our most important asset. 


Deep slip cover with stacking fea- 
ture to speed handling operations. 


Product Planned 
CANS 


This friction slip lock-on cover 
locks tight for all frozen foods. 


THE HEEKIN CAN CO. PLANTS IN OHIO, TENNESSEE & ARKANSAS—SALES OFFICES; CINCINNATI, OHIO; SPRINGDALE, ARKANSAS 
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